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OUTSTANDING 
EXAMPLE OF 
PROGRESSIVE ENGINEERING 


The “BUFFALO” Self-Emptying Silent Cutter is a masterpiece of design and construction. 





It has been accepted on the basis of its performance by progressive sausage makers 
everywhere, as the outstanding machine on the market today for turning out a maximum 
yield of finer sausage products at a substantial saving in production costs. 

It cuts and mixes sausage meat more thoroughly and quickly—empties the meat 
completely in less than twenty seconds by the simplest, most efficient device ever devel- 
oped. The use of the hands or mechanical moving parts in the bowl is unnecessary, assur- 
ing absolute safety and sanitation. Three sizes: 200, 350, 600 lbs. capacity. Write for 
full details. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y., U.S. A. 
Offices: Chicago, New York, Los Angeles, Toronto 


BUWUPFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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OPERATING COSTS 
IN 1936 wiTH ON Time 


Firestone Gaia. 


FASTER, MORE 














GUM-DIPPED TIRES DEPENDABLE 
SERVICE 
Waeruer you operate one truck or one ° 
hundred, decide now to lower your operating costs LOWER 
for 1936. Put Firestone Gum-Dipped Tires on every OPERATING 
wheel. They will save you money and give you more COsTs 


dependable service. 


The body of a Firestone Tire is built with 
Gum-Dipped High Stretch cords. That’s why they run cooler and give you longer mileage. 


The heavier, more rugged tread is securely locked to the cord body by two extra 
layers of Gum-Dipped High Stretch cords. These are patented Firestone construction 
features not used in any other tire. 


Equip now with Firestone Gum-Dipped Tires and start cutting your operating 
costs today. The nearby Firestone Auto Supply and Service Store or Firestone Tire 
Dealer is ready to serve you. 


Listen to the Voice of Firestone featuring Richard Crooks or Nelson Eddy—with 
Margaret Speaks, Monday evenings over Nationwide N. B. C. — WEAF Network 
©} 1936, F. T. & R. Co. 
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sp | DO YOUR MAGNETIC SWITCHES 
CAUSE YOU UNNECESSARY EXPENSE? 

















Number § ) 
Page 

ll ID it ever occur to you that your mag- 

13 netic switches may be causing you 

16 unnecessary expense? If not, think of the 

15 | many times that your switches have thrown 

14 motors off the line during harmless overloads, 

a halting your production, temporarily and 

1s needlessly wasting the time of your operators. 

i Such shutdowns are, perhaps, inexpensive in 

the individual case, but they are unnecessary 

7 and they total a surprising amount in a 

2] year’s time. 

17 


lew G oneti 7 - General Electric CR7008 combination magnetic switch 
44 New G-E mae ae itches will not only which — and protects a ps squirrel-cage induction 
: motor cou, to a centri 
guard your motors against overloads, but ee ee 








41, 43 
their unique design will also permit the 
motors to continue in operation when the 
overload is of short duration and harmless. 
G-E magnetic switches will give you this 
outstanding protection because they are 
designed to follow closely the heating char- 
Above: The G-E CR7006-D40 a-c 
Page magnetic switch is an ideal full- acteristics of your motor. 
ole 35 voltage starter for induction 
46 motors. All switch parts are 
= readily accessible Wh 1 1 ld och 
oe ee — installation costs y wee a ~ ii. aide ducers —- 
must be reduced to the minimum, : : ? sahi 
the G-E C-R7008 combination with this modern control? Our specialists 
m: magnetic switch, with sed . . : ' 
rs meter-civeuit switch. is jae will be glad to work with you at any time. 


ularly advantageous 





General Electric, Schenectady, N. Y. 
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SYLPHCASE hk CASINGS 


Reg. U. 8. Pat. Off. 


will sive you 
Uniformity of Sausages ¢ Superior visibility of your product 
Excellent stuffing capacity e Least possible breakage 


AN ACTUAL TEST IN YOUR PLANT WILL CONVINCE YOU 


SyLPHCASE hh GASINGS are strictly Kosher. They are made in 
all popular sizes — 1°8 inches to 4/2 inches. Let our art 


department assist you in selecting attractive printing designs. 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHCASE DIVISION 
122 EAST 42nd STREET 









NEW YORK CITY 
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There’s still time to lay in a supply of 
colorful Wraps by Daniels for use on 
your Easter Hams. But don’t delay 
too long, because you can't afford 
to pass up the profits that a DANIELS 


‘t Wrap will assure. 
You can get attractive Easter 
e Wraps for your hams in several 


styles. Transparent cellulose wraps, 
imprinted in color with an attrac- 
tive Easter design, can be used right 
over your regular wrap. Grease- 
proof wraps in several designs, all 
printed in brilliant colors, will protect 


n and distinguish your product. Regu- 
lar DANIELS 
rt Wraps, im- 





name and trademark, always exert 
tremendous selling force. Or for an 
unbeatable combination you can 
have your regular Wrap handsome- 
ly imprinted with a colorful holiday 
design! 

The cost of packaging your Easter 
hams in a DANIELS Wrap is surpris- 
ingly low. And you put your prod- 
uct in position to sell successfully on 
the most competitive market. 

Write or wire your requirements 
today! Your inquiry will bring sam- 
ples, prices and complete details with- 
out delay. Just say: ‘Rush samples 
and quotation 

on (quantity) 










printed with 
your brand 














S. 
TRANSPARENT CELLULOSE 
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Lackage Designing 


‘and MULTI-COLOR PRINTING 


DANIELS 


Rhinelander, Wisconsin 


Easter Ham 
Wraps!” 
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ALUMINUM 









IS FRIENDLY TO FOOD 


(photographed in a leading packing plant) 


@ Of course you save with Aluminum, because it 
will never need tinning. In fact, Aluminum Jacketed 
Kettles actually cost less in the first place than 
many that lack all of their advantages. 

But most important consideration in your mind, 
we know, is the quality of the foods you process. 
Nature gave to Aluminum remarkable characteristics 
that make it an ideal “friendly” protector of food 


quality . . . and it is these reasons that have in- | > 


[ WEAR-EVER 


= 


natural food flavors and colors. Nor will food or food 
acids affect it. Heat applied to Aluminum is con- 
ducted quickly to every part of a kettle, so the proc- 
essing is done evenly, from all sides, reducing risks 
of hot spots and scorching. This rapid heat-conductiv- 
ity cuts time, saves fuel, as against some older ma- 
terials used for processing equipment. ““Wear-Ever” 
steam jacketed kettles are made in various types, 
ofexceedingly hard, tough, wrought alloys of Alcoa 


fluenced most the rapid trend to Aluminum equip- | ALUMINUM Aluminum. If you do not have our complete 
ment throughout the food processing industry. | Ue catalog, write THE ALUMINUM COOKING UTENSIL 
: TRADE MARK 


This silvery metal gives absolute protection to 


| REGUS Pat OFF 
| Dantes 


co., Desk C-470, 11th St., 





New Kensington, Pa. 


(Offices in all principal cities.) 


“Wear-Ever” ALUMINUM. 


THE STANDARD: WROUGHT OF EXTRA HARD, THICK ALUMINUM PLATE 
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IS THERE 
_ SELLING 
POWER 


IN YOUR 
CARTON 
DESIGN? 






a artists do more than create striking designs 


with pleasing color combinations—they add that important 





“something” which merchandisers call “sales punch.” If you 


or food 
is con- 
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o ri k 7 ’ e © 
deers: developing new ones, they'll gladly submit suggestions. 
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are interested in improving your present cartons or 
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Good Reasons 


ARMOuUR’S LIQUID SOAP 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 
constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 
impractical to reduce and handle concen- 
trated liquid soap, our 15% soap is ideal — 
and you still have the advantages indicated 
above under |—2 —4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 





Why pay freight 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 
with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap—both Amber and Green —is 
made from selected, refined cocoanut oil and is pleas- 
ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 
offer. 










CLEAN 
- SANITARY 
NO WASTE 
























1355 W. 3ist ST., CHICAGO, ILL. 
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New Sales -ACethods to Buitp 





EDITOR'S NOTE 


TIME-HONORED meat sales 
policies — both packer and re- 
tailer— have proved inade- 
quate in the face of modern 
merchandising trends. 

Many packers realize this 
fact. Some have moved to 
remedy the situation. (See 
THE NATIONAL PROVISION- 
ER, November 23, 1935, for the 
story of one who has.) 

This year 1936 will see more 
packers adopting plans for a 
new psychology in selling and 
in training salesmen. 


“Toe PROGRESSIVE 
retailer today has 
come out from be- 
hind the counter, 
the display case 
and the meat block, 
and is thinking in 
the language of his 
customers. The 
wholesale food dis- 
tributor is think- 


A meat merchandising ex- z 
ing and doing more 


pert who speaks from personal 


knowledge of the situation 
through field contacts begins 
in this issue a discussion of 
the whole problem. 


in the language or 
the retailer. 
It seems, there- 











fore, that all pur- 
veyors of product 
sold through these 
outlets should learn to think more in the language 
of the retailer and the consumer 
—if they are to do a better job 
of merchandising! 





Some Causes of Change 


Powerful influences have 
brought about these changes — 
Buying habits of consumers. 
Changes in retailer attitude to 
meet consumer desires, rather 
than the dealer’s own opinion. 
Movements of retailers band- 
ing together to follow new prin- 
ciples and to survive in the face 

of aggressive competition. 
Many of these changes have 





Meat Prorits 


By L. C. NEIDLINGER 


been looked upon by food distributors as “fly-by- 
night” or as “new rackets,” and have been neg- 
lected because they were not understood. 

Contrary to general opinion, perhaps, these 
changes have progressed at a rapid pace, because 
they have meant improvements in methods of doing 
business to such an extent that one half the outlets 
are doing five-sixths of the business done by retail 
grocery and meat stores. 


Meat Packers’ Selling Methods 


While these changes have been taking place there 
has been but little change in the selling methods of 
meat packers in general. This may be indicated 
by the following illustration: 

A salesman for a packing concern (call him Bill) 
was on the telephone; it was 4:30 p.m. and he was 
calling his trade. The phone rang —a customer 


WHICH WAY WILL HE GO ? 
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called Bill back. The conversation went: 
“Okay, Harry, one large bologna, all 


right. You can’t use anything else, can 
you Harry? Okay, see you tomorrow.” 

Next Bill called another customer: 
“What do you need, Tom? One pork 
loin, 10 to 12 lbs. Okay, what else 
Tom? Lard, 15%c, one box. Is that 
all? You can’t use any beef, can you, 


Tom?” 

This sort of NEGATIVE activity may 
look ridiculous in print, but it sounded 
more so to the ear, because it is almost 
an exact report of conversations that 
were heard in many parts of the United 
States in the enlightened year 1935. 
The bad part of this negative slant is 
that such conversations are going on 
even as you read this page — possibly 
in your own sales force! 


New Methods for a New Day 


Most of the year 1935 this writer 
spent traveling from the cotton fields of 
the South to the mill towns of New 
England, to the corn fields and feeder 
farm area of the West, working with 
salesmen, managers, wholesalers and re- 
tailers. For that reason THE NATIONAL 
PROVISIONER asked him to record in a 
series of articles some of his observa- 
tions and resulting ideas for the benefit 
of the industry. 


This is being done with the hope that 
he might — as one who has NOT spent 
a lifetime in the packing business — 
point out a way of matching meat mer- 
chandising with the new conditions and 
trends which have developed in food 
merchandising as a whole in the past 
decade. 

It is not the intention, therefore, to 
be critical. However, it seems a good 
idea to review some of the “stand-still” 
or retarding influences as they exist to- 
day —then go on from there. 


After a good many years in advertis- 
ing and merchandising various kinds of 
products, which meant the developing 
of the new and untried, one of the first 
observations which made an indelible 
impression upon the writer was that the 
selling methods of meat packers date 
back several years. 


Tonnage vs. Profits 


Throughout the industry TONNAGE 
has been the whip and the cry. Ton- 
nage, tonnage, tonnage — then profits, 
if trading permitted. Progress has been 
made in production methods which called 
for even more tonnage from the sales- 
man—but selling methods remained 
about the same. 


Educational development toward an 
understanding of the thinking and am- 
bitions of retailers who function as the 
distribution points for the product has 
been neglected by meat packers. Pack- 
ers in general have disregarded the ma- 
jor developments in food distribution. 
It may be that the people who could 
make decisions were too close to the 
buying and processing end of the busi- 
ness, or—observing the changes—agreed 
with these principles, but did nothing. 
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It seems entirely possible that a 
“fixed” way of doing things, and the 
trading method of selling, is responsi- 
ble for this lack of comprehension. 


Lack of Sales Training 


As an illustration of this “fixed” way 
of doing things we are reminded of the 
likeable old chap in a branch house who 
wanted to be helpful to a new man in 
the organization. The new man was 
there, the older one didn’t know exact- 
ly why, but he wanted to be helpful 
anyway. 

One of the most important things he 
could figure out was to show the new 
man how to break string after a pack- 
age had been tied! 


He had been in the employ of the 
company about 20 years. Yet instead 
of being able to describe the source of 
the products he sold, how they were 
processed, the grades, etc.—information 





PACKER Succeeds 


WITH NEW PLAN 
© 


Here are some observations of a 
forward-looking packer sales man- 
ager (quoted from THE NATIONAL 
PROVISIONER of November 23, 1935) 
who has seen the signs and is act- 
ing on them: 

“We have seen the costliness of 
inherited sales habits and rule-of- 
thumb methods and the inadequacy 
of many old-time practices. 


“Meat merchandising methods will 
undergo more radical changes with- 
in the next year or two than during 
any previous period. Packers will 
realize the necessity for more cooper- 
ation with dealers, and in addition 
will go direct to consumers with their 
sales message in an effort to build 
consumer demand for their products.” 


Surveys by this packer showed that 
dealers are buying from fewer pack- 
ers instead of dividing up their orders; 
packers who get these orders are 
those best able to aid the dealer to 
move the product; new salesmen 
more experienced in modern retail 
merchandising methods are outsell- 
ing the old-timers. 


This packer is trying to develop 
retail merchandising experts first and 
meat salesmen second. He is con- 
ducting schools for his salesmen at 
which more attention is given to re- 
tail sales methods, consumer psychol- 
ogy, store displays, and store adver- 
tising than to getting volume orders 
for meat products. 


Sales records of this packer since 
the new methods went into effect 
prove the wisdom of the plan. The 
new men show the best sales results, 
both as to tonnage and price. 

















that might have been really helpfyj]— 
all he could do was to demonstrate the 
trick of breaking string — that was im. 
portant! 

That man handled or “waited on” , 
number of the customers of that branch, 
Was it his fault? 

The policy of developing people who 
could sell from the processing end oy 
the docks probably worked exception. 
ally well in past years. But from ob. 
servation it seems as if these men haye 
some difficulty in mastering the ney 
technique. They are able to follow, 
when a plan is set up at headquarters 
which is easy to follow. But to take the 
initiative, that’s something different! 


Need a New Viewpoint 


The incident of the string-breaker 
serves to illustrate what may be the 
major retarding or “stand-still” infiy. 
ence — man-power that needs a differ. 
ent view-point. 


The point seems to be that this man, 
who represents many, mastered a few 
details of the job and there he stopped 
— that was the way to do it. That par- 
ticular incident occurred in a large Mid- 
western city. Farther East, particular- 
ly in New England, there seems to be 
a stock phrase, “That’s the way we do 
it here,” or “People don’t eat that here.” 


Because a thing has been done a cer- 
tain way for a hundred years seems to 
cause some people to think it can’t be 
changed. Maybe that’s the cause of 
conditions in the textile industry in 
New England today — conditions which 
have depleted what was once the best 
market in the country. 


Not long ago movie theaters showed 
a picture of a new invention, a stream- 
lined boat. The inventor said: “The 
hardest thing in the world is to get 
people to accept a new idea or respond 
to a change in things.” Seems strange, 
doesn’t it, when the prosperity of our 
country in the past depended upon 
changes — railroads, talking machines, 
automobiles, radio, washing machines— 
all contributed at the time they were 
developed to the business activity of 
the country. 


Changes are vastly more important 
than we sometimes realize. Some things 
become obsolete over night. Selling 
methods can become obsolete as easily 
as machinery. 


Salesmen Couldn’t Follow Through 


In advertising activity, for example, 
meat packers in general have been slow 
to “cash in” on a new idea. However, 
in 1935 this changed somewhat. Some 
packers came out with ideas — good 
ones, too — only to find that they were 
just partially effective, because the sales 
organization failed to “follow through” 
in a manner that would make it click. 


This should not be blamed on the 
sales organization, but the blame should 
be assumed by the ones responsible, the | 
sales management, which neglected 7 
show the man who makes the calls the 

(Continued on page 19.) j 
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Pian Quarter Million Dollar 
Campaign TO BOOST SAUSAGE 


HAT would you say, Mr. Sausage 

Manufacturer, if somebody offered 
to spend a quarter of a million dollars 
to help you make better sausage and 
sell more of it? 

That would be news—good news— 
wouldn’t it? 

Sausage consumption in the United 
States is far below that of European 
countries. Average per capita consump- 
tion of federal-inspected sausage for the 
24-year period up to August, 1935, was 
less than 6 lbs. per capita. 

Sausage consumption in Germany in 
1933 was over 23 lbs. per capita, or 21 
per cent of total German meat con- 
sumption. This compared to an aver- 
age sausage consumption in the United 
States (both inspected and uninspected) 
of 11 Ibs. per capita, or from 6 to 8 per 
cent of U. S. total meat consumption. 
In other words, Germans ate more than 
twice as much sausage as Americans. 


Good Sausage Brings Customers 


Sausage manufacturers know the rea- 
son for this. The American consumer 
has not been educated to regard sau- 
sage as a food delicacy. In this coun- 
try too much sausage has been made to 
sell at a price. In Germany sausage 
commands a price 25 per cent above 
that of meats, while the opposite is 
true here. 

“Good sausage will bring a customer 
back for more sausage,” said H. A. 
Armstrong of the National Organiza- 
tion of Sausage Manufacturers in an 
article on “Success in Selling Sausage” 
in THE NATIONAL PROVISIONER of July 
13, 1935. His organization conducted 
a wide campaign to stimulate sausage 
demand and promote better sausage 
merchandising. Other campaigns along 
similar lines have been carried on from 
time to time. 


Need More Sausage Education 


But business-building campaigns by 
individual manufacturers of sausage 
have been few. Supply concerns have 
done more for them than they have 
for themselves. The Visking Corpora- 


tion has followed a consistent plan of 
Sausage education for years through re- 
tailers and otherwise, and other firms 
have followed much the same idea. 


Increased sausage demand is desired 
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by every meat processor, since sausage 
is the readiest profit-maker in the meat 
list when conditions are favorable. 


A New Element Enters 


Further aid to the industry in stimu- 
lating sausage consumption is now 
offered from an unexpected source, 
along with an idea for making better 
sausage. Angostura bitters have al- 
ways been regarded as a medicinal or a 
food flavoring element. It has been 
discovered that Angostura added to the 
seasoning formula makes even quality 
sausage a better and more appetizing 
product. 


Experiments with this added ingredi- 
ent have been so surprising that many 
packers and sausage manufacturers 
are already using it and have given it 
enthusiastic approval. This has encour- 
aged the manufacturers of Angostura 
to put on an advertising and merchan- 
dising campaign of their own to stimu- 
late sausage consumption. 


The Angostura-Wupperman Corp. of 
New York, American distributors of 
this product, announce an immediate 
campaign through newspapers and 
women’s magazines, with merchandis- 
ing and advertising aids for sausage 
manufacturers to tie up with it, details 
of which will soon be made known. The 
company states that it will spend $250,- 
000 in this preliminary campaign, with 
other plans to follow. 


Why This Sudden Interest? 


Why should this concern, which here- 
tofore has had no interest in the meat 
industry, be willing to spend this 
money? This is a natural question. 


The answer comes from Dr. Fernand 
Kabus, internationally-known culinary 
expert, who after months of experimen- 
tation found that addition of Angos- 
tura to the sausage at the end of the 
cutting and mixing process, after the 
ice and water have been absorbed and 
the other spices well amalgamated, im- 
proves appearance, flavor, keeping qual- 
ities and digestibility. An average of 
about 1 oz. to 100 lbs. of meats is used. 


Sausage products already success- 
fully processed in this manner include 
pork sausage, frankfurts, wieners, meat 
loaf, chile con carne and many other 
varieties. 







“There is no reason,” says Dr. Kabus, 
“why in this country sausage should 
not occupy the same high position in 
the dietary program as it does in 
Europe. In order to accomplish this it 
is necessary that great care should be 
used in the selection of the materials, 
in their curing and general prepara- 
tion for market. These requisites of 
the technique of sausagemaking we 
may accept as a matter of course. 
Without the right materials and the 
proper processing the other factors of 
seasoning, flavor-fixation, color-fixation 
and all other qualities which the 
European connoisseur expects to find 
cannot effectively operate. 


Sausage Not Properly Appreciated 


“On the continent sausage is a deli- 
cacy, and therefore it is high in price. 
The public willingly pays more for sau- 
sage than for the ordinary run of 
meats. 


“In this country I am amazed to see 
that the situation is reversed. This 
marvelously delicious and _ healthful 
food is treated as a stepchild by the 
dealer and the delicatessen man, as well 
as by the consuming public. Through 
disregard of the proper technique it 
has been robbed of its rightful heritage. 
There is a remedy, provided the indus- 
try will reverse its policy and adopt 
the proper methods. 


“Some time ago I persuaded the mak- 
ers of Angostura, with whose product 
I have been intimately acquainted for 
many years, to permit me to continue 
the investigations I had been making 
of the effects produced by this century- 
old product upon the preparation of 
processed meats. 


Experimenting with Angostura 


Dr. Kabus reports that the results he 
obtained in his sausage tests were 
“little less than astounding.” Mildness 
of the bitter constituent of the Angos- 
tura and its intense aromatic concen- 
tration made it easy to intensify the 
aroma of the various seasonings and 
combine them in a harmonious whole. 
There was no overemphasis of any one 
seasoning ingredient. 


“Precise results obtained by Angos- 
tura in the flavor-curing of meats,” says 
Dr. Kabus, “have been pretty clearly 
determined by experiment and by ex- 
perience in sausage departments where 
it is already being used. (These will be 
described in a later issue of THE 
NATIONAL PROVISIONER.) In the mean- 
time, any sausagemaker can experiment 
for himself. From one to two’ ounces 
of Angostura, added to the meat-mass 
at the very end of the cutting and mix- 
ing process, after the ice and water 
have been absorbed and the other spices 











definitely integrated, will usually give 
the desired result. 

“The precise quantity of Angostura 
must be related to the volume and 
character of other spices employed, and 
to the type of sausage under manufac- 
ture. Generally speaking, one ounce to 
100 lbs. of pork sausage is sufficient. 
For other types the quantity will run 
as high as two ounces. It may not be 
amiss to state, however, that permis- 
sion to use the process under the pend- 
ing patents should first be obtained 
from the Angostura-Wupperman Cor- 
poration in New York.” 


How It Was Discovered 


This new sausage ingredient has long 
been known in the food and beverage 
field and in medicine. Its history is in- 
teresting. It was invented 124 years 
ago by a distinguished German phy- 
sician, Dr. J. G. B. Seibert, who had 
taken up his residence at Angostura, 
Venezuela, from which town the prod- 
uct derives its name. He was surgeon- 
general of the military hospital in that 
state, and problems caused by climatic 
conditions of the country caused him to 
seek a preparation to treat cases of 
anemia, resulting in loss of appetite, 
digestive disorders, etc. 

“Stimulation of the digestive secre- 
tions by a mild stomachic of an intense- 
ly aromatic nature,” says Dr. Kabus, 
“seemed to Dr. Siebert to present a so- 
lution of the problem.” Fortunately he 
found an herb growing in that country 
which met his requirements, and An- 
gostura resulted. 

Later investigations by the cele- 
brated Russian physiologist, Dr. Ivan 
Petrovitch Pavlov, demonstrated that 
the reaction of the sense of smell to 
odors arising from scientifically-sea- 
soned foods caused an immediate flow 
of the gastric and other digestive 
juices. 


Came Into Wide Use 


“These discoveries led to the world- 
wide use of Angostura in two direc- 
tions,” Dr. Kabus adds. “The medical 
fraternity found it a practical solution 
of the problem of persistent loss of ap- 
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petite, particularly in cases of serious 
digestive disturbance or during the 
progress of some malignant disease. On 
the other hand the public, while not 
understanding the principle involved, 
found that adding small quantities of 
Angostura to foods and beverages gave 
them a delicious flavor and an increased 
digestibility.” 

This explains the fact that Angostura 
is used today by every first-class chef 
in the country, and may be found in al- 
most every cocktail bar. This latest de- 
velopment extends its use into the field 
of processed meats, and at the same 
time appears to open a way for sau- 
sage manufacturers to improve quality 
of their products and increase sausage 
consumption. 

Information concerning the use of Angos- 
tura in various sausage products will appear 
in later issues of THE NATIONAL PRO- 
VISIONER. 


VISKING REDUCES PRICES 


An announcement which brings “Vis- 
king” fibrous casings to the price level 
of “Visking” cellulose casings has been 
made to the trade by The Visking Cor- 
poration. In commenting on the sub- 
stantial price reduction, vice president 
Howard R. Medici said: “It has always 
been the Visking policy to pass on to 
users any savings effected by im- 
proved manufacturing methods. This 
is the twelfth price reduction since 
“Visking” casings were introduced, and 
not once in our history have prices 
been raised. 


“The success of fibrous casings after 
a year of actual use in the field has 
enabled us to anticipate a very large 
volume and the new prices have been 
figured accordingly.” 


Certain advantages are claimed for 
fibrous casings by The  Visking 
Corporation, including extraordinary 
strength, resistance to high tempera- 
tures, porosity for proper processing, 
protection to contents and flavor, uni- 
formity of size, proper density of the 
stuffed product and no distortion of 
printing during processing. 





TALKING OVER THE SAUSAGE SITUATION. 


Quality sausage experts know how to make product that will sell to maintain 


volume and price. 


Left to right: Ernest Finkbeiner, foreman sausage department: 


Erich Pfrommer, plant superintendent; Otto Finkbeiner, president, Little Rock Pack- 
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ing Co.; Paul Finkbeiner, manager Pine Bluff plant, C. Finkbeiner, Inc. 










PROCESSING TAX SUBSTITUTES 


Following enactment of the soil cop. 
servation substitute for the AAA pro. 
gram, which is now in the hands of the 
President for approval, it will be neces. 
sary to pass a tax bill to pay for this 
program, which includes a $500,000,009 
appropriation to be expended by See. 
retary Wallace in the first year. 


A conference of administration lead. 
ers with the President was held on 
February 27 to discuss the form of such 
taxes. While no decision has yet been 
announced, a forecast by the New York 
Journal of Commerce predicts that ex- 
cise taxes on processors to replace the 
old processing taxes will include the 
following items: 


Hogs, 75c per cwt., instead of the old 
$2.25 rate. 

Cattle, 20c per cwt. This is a new 
tax, as there was no processing tax on 
cattle. 


Sheep and lambs, 10c per ewt. 
also is a new tax. 


This 


Wheat, 10c per bu., as against the 
old tax of 30c; rye and barley, 10¢; oats, 
7%4c¢; corn, 10c instead of the old 5c tax. 


Cotton, 3c per lb., instead of 4c, plus 
a processing tax on silk and rayon, 

It was estimated that this would raise 
about $435,000,000. 

There was also talk of imposing re- 
troactive taxes on refunded and unpaid 
processing taxes. 


SUIT TO RECOVER TAXES PAID 


Action to recover $2,160,000 in proc- 
essing taxes already paid to the gov- 
ernment during the life of the AAA has 
been started by Cudahy Bros. Co, 
Cudahy, Wis., before Judge F. A. 
Geiger in federal district court at Mil- 
waukee. This is believed to be the first 
attempt by a packer to regain alleged 


‘illegal taxes imposed under the ad- 


justment act. The packing company 
filed its claim for a refund with the 
Commissioner of Internal Revenue in 
June, 1935. Since no refund was 
granted during the 6 months period 
provided by law, the company has 
brought suit to recover the taxes. 


POULTRY MEN FIGHT CONTROL 


Commission merchants, live poultry 
dealers and truckers of the Philadelphia 
area have challenged constitutionality 
of amended packers and stockyards act 
providing for federal control in an area 
where unfair practices are believed to 
exist. They have obtained a temporary 
order in the U. S. district court re 
straining the Secretary of Agriculture 
from assuming control of trade m 
Philadelphia area. 





Watch the Classified Advertisements 
pages for bargains in equipment. 
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AAA Soil Conservation Plan 
and Funds to Carry It Out 


PEEDY approval by the President 

of the soil conservation bill replac- 
ing the AAA was expected this week- 
end as the measure passed the House 
and Senate and was sent to the White 
House. Amendments which would mod- 
ify the version of the bill reported last 
week in THE NATIONAL PROVISIONER 
originated in the House and were agreed 
to by Senate conferees. 


These amendments would give some 
measure of protection to consumers by 
limiting power of the Secretary of 
Agriculture to discourage production of 
foods and fibers below needs for do- 
mestic human consumption in 1920-29. 
They would allow the Secretary of 
Agriculture to protect, as far as prac- 
ticable, interests of share croppers and 
tenant farmers in making grants under 
the program. 


Doubts of the constitutionality and 
practicability of the bill were expressed 
by many leaders in Congress during 
discussion. Senator Borah in speaking 
of extraordinary powers given to the 
Secretary said: ‘We are now asked to 
confer upon him a task which would 
require omnipotence. It is manifestly 
on the face of it an absurdity.” 


“Consumer” Amendment 


While the “consumer protection” 
amendment apparently prohibits drastic 
reduction in production of some agri- 
cultural commodities, some observers 
believe its terms allow the Secretary 
much latitude. The amendment, in part, 
provides: 

“Such powers shall not be used to 
discourage the production of supplies 
of foods and fibers sufficient to main- 
tain normal domestic human consump- 
tion as determined by the Secretary 
from the records of domestic human 
consumption in the years 1920 to 1929, 
inclusive, taking into consideration in- 
creased population, quantities of any 
commodity that were forced into do- 
mestic consumption by decline in ex- 
ports during such period, current trends 
in domestic consumption and exports of 
particular commodities, and the quanti- 
ties of substitutes available for do- 
mestic consumption within any general 
class of food commodities.” 

While the bill under which $500,000,- 
000 may be spent annually for soil con- 
servation and reestablishment of the 
farmer’s purchasing power has been 
passed, no measure to raise money to 
pay for the plan has yet been brought 
forward. It is reported that excise taxes 
may be used for this purpose. They 
would be levied on some commodities 
taxed under the AAA, but in lesser 
degree. Excise taxes might also be 
imposed on competing and other farm 
commodities. 


Meanwhile congressmen have been 
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considering AAA tax refunds. A bill 
designed to prevent return of impounded 
processing taxes except on “proof of 
ownership” has been prepared by Repre- 
sentative Gillette. Under the bill all 
processing taxes collected “by proces- 
sors by adding to the cost of products 
to the consumer and not paid into the 
treasury” would be declared to consti- 
tute a trust fund and ordered paid into 
the treasury. After the money is in 
the treasury, Gillette declares, it could 
then be brought under his plan to de- 
termine ownership. 


Tax Refunds in Danger 


Other observers report consideration 
of a plan to impose a special tax on 
incomes derived from unpaid processing 
taxes. This would be levied at a high 
rate—perhaps as high as 95 per cent. 
The period for which this tax would 
apply would cover a number of months 
prior to January 6, 1936—enough to 
reach all unpaid processing taxes. 

Reports indicate that several states 
are now making efforts to obtain some 
of the tax money returned to proces- 
sors. The state of Wyoming has filed 
suit in district court in an attempt to 
obtain $48,000 from a flour milling firm. 
The state claims it paid part of the 
processing tax on flour bought from the 
company. A similar effort to obtain 
processors’ money is being made by 
the state of Oklahoma. 


The governor of South Carolina in a 
message to the legislature proposed a 
75 per cent tax on all tax refunds to 
manufacturers. 


Statements presenting a picture of 
the true position of packers under the 

AA have recently been made to news- 
papers in their communities by T. Henry 
Foster, president, John Morrell & Co., 
Ottumwa, Ia.; James J. Cuff, president, 
Cuff Packing & Provision Co., Inc., Buf- 
falo, N. Y., and Anton Stolle, president, 
Anton Stolle & Sons of Richmond, In- 
diana. 


BILL TO REGULATE PACKERS 


Efforts are under way for early con- 
sideration of the Capper bill in the 
United States Senate, which is con- 
cerned with the direct marketing of 
livestock and certain other features, 
some of which are of material interest 
to the meat packing industry. 

The bill in its present form would 
require meat packers to register in 
order to operate a packing plant at 
which slaughtering is done, and would 
require compliance of individual pack- 
ers with specified regulations set forth 
by the Secretary of Agriculture, or lay 
them open to penalty of having their 
licenses withdrawn. 

Under this bill packers would not be 
permitted to purchase livestock for feed- 
ing or for any other purpose than 
slaughter. It would require the filing 
of annual reports in such form as the 
Secretary of Agriculture may prescribe. 
The Secretary would be given authority 
to prescribe the method of keeping ac- 
counts, records, memoranda, papers, 
documents, etc., and to have access to 
all books and records of those operating 
in the industry. Provision is made for 
heavy penalties for violation of the law 
or regulations. 

Packers would not be allowed to own 


or operate buying stations other than 
at a plant or stockyard. 








U. S. MEAT PRODUCT EXPORTS TO GREAT 
BRITAIN IN 1934 and 1935 


1934 





Bacon Hams 


Frozen Pork 


Misc’'l. Lard 


Exports of U. S. meat products to Great Britain in cwts. in 1934 and 1935 were as 

follows: bacon, 44,256 in 1934, 22,412 in 1935; hams, 534,803 in 1934, 469,405 in 1935; 

chilled or frozen pork, 325,209 in 1934, 86,328 in 1935; miscellaneous beef and pork, 
211,546 in 1934, 134,725 in 1935; lard, 2,914,019 in. 1934, 654,842 in 1935. 
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How to Make Thuringer 


A packer who is not equipped for 
making regular dry sausage wants to 
make both fresh and smoked Thuringer. 
He writes: 

Editor THE NATIONAL PROVISIONER: 

We understand that there is a Thuringer that 
is sold fresh and also a smoked Thuringer that 
is not dried for any length of time. We are not 
equipped for making dry sausage but should like 
to manufacture such products. Can you give us 
formulas and directions? 


Either fresh or smoked Thuringer is 
served extensively with green vege- 
tables. Fresh Thuringer is made ac- 
cording to following formula: 


20 lbs. fresh lean veal or young 
boneless beef chucks, free from 
sinew. 

50 lbs. fresh extra lean pork trim- 
mings. 

30 lbs. fresh back fat. 

Grind veal or chucks through %-in. 
plate of the grinder. Chop in silent cut- 
ter, adding 5 lbs. of ice. Chop medium 
fine with 8 oz. of salt. Grind extra lean 
pork trimmings and back fat through 
%4-in. plate. Mix all meat ingredients 
together and add following seasonings: 


1% lbs. salt 

2 oz. ground nutmeg 

6 oz. ground white pepper 

2 oz. whole caraway seed. 
Mix for 2 minutes. 


Stuff mixture in medium hog casings 
and link in pairs, 4 to 6 ins. long. Hang 
on clean sticks and put in cooler. Thur- 
inger made by this formula is not 
smoked. It is a fresh sausage like pork 
sausage and is usually fried and 
served with red cabbage. 


Thuringer Summer Sausage 


It is possible to make a Thuringer 
summer sausage to be sold fresh. It 
should not be confused with fresh Thur- 
inger or Cervelat sausage. A good 
formula is as follows: 


80 lbs. lean boneless chucks (re- 
trimmed) 

20 lbs. back fat or shoulder fat 
(all fat) 


If any lean meat is left on back fat 
the sausage would have to be frozen in 
order to comply with government regu- 
lations governing use of pork in a sau- 
sage to be eaten without cooking. It is 
therefore best to leave out all lean pork 
and use only beef and back fat or 
shoulder fat entirely free of lean. 


Grind beef once through %-in. plate 
of grinder. Back fat should be cut in 
small pieces, about the size of an egg. 
The following seasoning is then added: 


3 Ibs. 6 oz. salt 

8 oz. sugar 

8 oz. ground white pepper 
2 oz. sodium nitrate 
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Spread this seasoning all over ground 
beef and chop once more through the 
%-in. plate of the grinder. Many pack- 
ers are securing good results through 
use of ready-prepared seasonings or 
specially prepared seasonings as manu- 


factured by reputable firms. Their use 
in either of the Thuringer formulas will 
assure convenience in manufacture and 
uniformity of flavor. 

Put in mixer and mix for 2 minutes. 
Shelve and hold in cooler from 48 to 
72 hours at 38 to 40 degs. Fahr. Then 
mix again for 1 minute. This makes it 
more pliable and easier to stuff. 

Stuff in export or sewed hog bungs 
or manufactured casings and hold in 
cooler for 48 to 72 hours. Then hold at 
room temperature for 4 to 5 hours. 
Smoke for 24 hours at 80 to 100 degs. 
Fahr. Take from the smokehouse and 
hang in the dry room at 55 to 60 degs. 
for 24 hours. The sausage is then ready 
for sale. 


This formula should not be used for a 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. | 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. | 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER | 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- | 
scribers may have this table by | 
filling out and sending in the fol- | 
lowing coupon, accompanied by a | 
10c stamp. In large quantities, | 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, = 

Please send me reprint ‘‘How 


Figure , Shrinkage Cost in Making Botlea | 
Hams.’ 








| Enclosed find a 10c stamp. 


















sausage that is to be fully dried. It js 
a fresh Thuringer summer sausage, 


WHITE COLOR IN COMPOUND 


A packer making a compound of 
vegetable and animal fats reports diffi. 
culty in securing a white color. fe 
writes: 

Editor THE NATIONAL PROVISIONER: 

We are making a compound of vegetable ang 
animal fats and are having difficulty in getting 
a product with a good white color. 
suggest a remedy? 


Can you 


This packer does not say what fats 
he is using in his product. If he is 
using a combination of refined, deodor- 
ized white cottonseed oil and beef tal- 
low, it is possible the trouble is in the 
color of the tallow. 

One producer who is having excellent 
results with his shortening uses ae- 
tivated carbon in production of his tal- 
low. About 1 per cent of activated car- 
bon is added to the fats as they are 
being rendered. This darkens the tank- 
age or cracklings but this is such a 
small proportion of the total that it 
may be overlooked. Fats are rendered 
in the usual way, the activated carbon 
remaining in the cracklings. This tal- 
low is reported to be much whiter and 
better flavored and consequently makes 
a better compound. 

In making compound the mixture of 
fats should be run over a lard roll, 
Beating up in a picker box will fur- 
ther improve the color. 


BEEF TONGUE SPECIFICATIONS 


An Eastern packer writes for infor- 
mation on_ specifications on 
tongues. He says: 


Editor THE NATIONAL PROVISIONER: 

What are the Board of Trade specifications 
covering beef tongues? Can cow and bull tongues 
be classified as No. 1? Do they include black 
tongues? What is allowable weight range on 
No. 1 tongues? 


There are no Board of Trade specifi- 
cations covering beef tongues as they 
are not traded in on the Board. 


No. 1 tongues should be all steer or 
young heifer tongues. They do not in- 
clude cow and bull tongues. The fact 
that a tongue is black makes no differ- 
ence as it is just like any other when 
skinned. No. 1 selections should include 
under 1 per cent of cut tongues. 

As to weight range, they must not 
run over 1 lb. either way from the av- 
erage and some are graded even closet. 
The half pound range is used in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE as more representative from 
the standpoint of quotation. 
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TROLLEY CLEANING Cost Cut 
WITH FOUNDRY TUMBLER 


ROLLEY cleaning and oiling can 

be a time-consuming and relatively 
expensive operation unless mechanical 
equipment is utilized. Meat plant me- 
chanical men, therefore, have developed 
many ingenious ideas for performing 
these operations. 

In a number of plants rather elabo- 
rate devices for cleaning and oiling trol- 
leys and hangers have been constructed, 
a popular one being a cabinet contain- 
ing high pressure sprays through 
which the trolleys and hangers pass on 
the rail. Included as a part of these 
automatic washers is generally a com- 
partment in which the trolleys are oiled 
by spraying. 

In an Ohio plant equipment used in 
the iron foundry has been put into use 
to clean and oil trolleys and hangers. 
This machine, shown in the accompany- 
ing illustration, is known as a tumbler. 
Its primary use is to knock off the 
rough edges of castings and polish them 


quantity of timothy hay, and tumbled 
for another 20 minutes. This is the pol- 
ishing operation. It imparts a bright, 
clean finish. 


After cleaning and polishing the trol- 
leys and hangers are removed from the 
machine, thoroughly blown with air to 
remove all dust, oiled by dipping in re- 
claimed ice machine oil, and hung up 
to drain and dry. Drip is caught and 
filtered for reuse. 


Each cylinder holds about 110 trol- 
leys. The machine is driven with a 5 
h.p. motor. Either one or both of the 
cylinders may be operated at the same 
time. 


DISAPPROVE DUMMY HAMS 


The committee on distribution meth- 
ods of the Institute of American Meat 
Packers has reiterated its recommenda- 





SAVES TIME AND LABOR OF CLEANING TROLLEYS. 


Foundry tumbler used in an Ohio meat packing plant for removing rust and ad- 
hering matter from trolleys and hangers and polishing them. Machine is oper- 


ated by a 5 h.p. motor. 


Cleaning is done in one cylinder and polishing in the 


other. Either one or both of the cylinders may be operated at the same time. 


by friction caused by castings rubbing 
against each other when the cylinder 
is rotated. 


Little Labor Required 


In the meat plant this machine is 
used as follows: Trolleys and hangers 
to be cleaned and polished are placed 
in one of the cylinders with a liberal 
quantity of jack stones and the cylinder 
rotated for about 20 minutes. At the 
end of this time all rust and adhering 
matter has been removed. Trolleys and 
hangers are then transferred to the 
other cylinder, in which is placed a 
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tion, made some time ago, that use of 
dummy hams for advertising purposes 
is a wasteful practice, and that this 
practice tends to create an advertising 
expense among packers that is not jus- 
tified in view of the results obtainable 
from such advertising. 


In a bulletin sent out by the Institute 
to its members the committee recom- 
mends the use of dummy hams by pack- 
ers for advertising purposes in retail 
stores be discontinued by members of 
the industry. Packers can easily find 
more profitable uses for their advertis- 
ing funds. 











Recent Patents 
New Devices Relating to the Meat 


and Allied Industries on Which 
U. S. Patents Have Been 
Granted. 





Ham Boiler.—Frank Roth, San Fran- 
cisco, Calif. A ham boiler of conven- 
tional type improved with a pair of 
rack members at outer opposite ends 
of boiler, each comprising a plurality 
of spaced horizontally extending bars 
secured between vertical ribs. Bars are 
adapted for selective engagement by 
hooks of lid. Granted January 14, 1936. 
No. 2,027,841. 


Hog Splitting Machine——Henry A. 
Meyer, Cincinnati, O., assignor of one- 
half to Wolf Machine Co., Cincinnati. 
An electrically operated tool for split- 
ting carcasses on the rail, consisting 
of frame, cleaving blade and a com- 
plementel actuator blade, a means for 
operating the cleaver blade and man- 
ner of suspending machine. Machine, 
when manufactured, will be handled ex- 
clusively by Best and Donovan. Granted 
January 14, 1936. Nos. 2,027,396 and 
2,027,397. 


Hog Stunning Pen. — Richard W. 
Regensburger, Chicago, IIl., assignor to 
Industrial Patents Corp., Chicago. The 
principal feature of this pen is a floor 
made in two sections, one of which is 
arranged to be moved vertically. 
Granted December 24, 1935. No. 2,925,- 
124. 


Tool and Method for Treating Beef Car- 
casses.—Grant H. Miller, Caldwell, N. 
J. Through use of this tool and meth- 
od shape of a beef carcass can be 
changed. Granted December 31, 1935. 
No. 2,026,242. 


Carcass Scraper.—George N. Edwards, 
Willoughby, O., assignor to Ohio Rub- 
ber Co., Willoughby, O. A hog scraper 
belt of flexible material so tapered that 
deflection in operation is distributed 
over a substantial portion of the belt. 


Margarine and Method of Making.— 
Marvin C. Reynolds, Chicago, Ill. This 
method of manufacturing margarine 
comprises hydrogenating normally 
liquid vegetable oil to a point at which 
it is solid at room temperature, melting 
the oil at a temperature above its clear- 
ing point, crystalizing it, and again 
heating the oil to a temperature below 
its clearing point to melt the relatively 
lower melting point constituents. Oil 
is then churned with an aqueous liquid 
to form a relatively liquid emulsion 
which is crystallized and solidified. The 
solid emulsion is then processed to form 
a final plastic margarine product. 
Granted December 8, 1935. No. 2,022,924. 


Watch “Wanted“ page for bargains. 
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ADVERTISING CAMPAIGN 


LEADING NEWSPAPERS — COAST TO COAST 
GOOD HOUSEKEEPING 
MAGNUM WINDOW POSTERS IN COLOR FOR 
RETAILERS, ISSUED WEEKLY TO CONFORM 
TO CURRENT ADVERTISEMENT HEADS 
APPEARING IN NEWSPAPERS. 


A limited number of packers of unquestioned reputation will be licensed 
in connection with this campaign to buy and use Angostura for flavor- 
curing sausages under our process for which patents are pending, cover- 
ing every kind of aromatic bitters employed as a part of the curing oper- 
ation, and to use the Angostura tag on their product. 


Angostura intensifies the aroma of the other spices used in 
the sausage-maker’s technique, rendering his product more 
delicious, more intriguing and the meat itself more digestible 
through the stimulation of the stomach juices by this 
world-renowned stomachic and appetizer. 

Angostura also creates what is called flavor fixation. 
Sausage, flavor-cured with Angostura, does not become flat 
and tasteless after a few days in the refrigerator. It keeps 
its flavor. The sausage thus flavor-cured has also a richer, 
finer appearance and retains its color for a longer period 
than usual. 


This campaign will feature Angostura flavor- 
cured sausages. From licensed packers only. 


For Full Particulars Address 


THE ANGOSTURA-WUPPERMANN CORPORATION 
250 Park Ave.,New York,NY. 
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BETTER MEAT MERCHANDISING 


(Continued from page 12.) 


changes that have come to pass, and 
just where and how he fits into the new 
scheme of things. 

A great many packers’ sales repre- 
sentatives have the idea that seemed 
prevalent in the minds of individual re- 
tailers a few years ago. The retailer’s 
attitude was one that made us feel that 
he was doing us a favor by keeping his 
doors open — the packer salesman im- 
plies that he does the retailer a favor by 
calling on him, giving him the privilege 
of ordering. Where does he get this 
attitude ? 

Successful retailers have changed 
their attitude towards the consumer. 
They are merchandising, and coaxing 
customers into their stores. It is en- 
tirely possible that a decided swing 
towards cash business has helped this 
attitude. 


Order Taking vs. Selling 


In contrast to these changes the pack- 
er salesman still seems to be doing 
things in the same old way, calling on 
his required number of accounts each 
day or each week. At the end of the 
day he copies his orders, gets them in 
for shipment, makes out his daily re- 
port and gets ready for another day. 

In a branch house or plant wholesale 
market he may have his telephoning to 
do, calling in person in the morning 
and on the phone in the afternoon or 
evening. Duplication of effort, making 
calls, calls, calls —just calls, and so 
many of them that he couldn’t possibly, 
unless extremely well-trained, do any 
real selling or merchandising — any 
real building of a close relationship and 
mutual understanding so necessary in 
modern food merchandising. 


Measured by Number of Calls 


In this connection — believe it or not 
—one car route sales manager was 
heard to insist that a salesman make 
35 calls a day. A quick survey of the 
route involved showed this man would 
have to drive about 200 miles to get 
to the 35 designated stops. 

Figure that out! In order to have 
20 minutes per stop the salesman would 
work 11 hours, not counting the time to 
drive the 200 miles. Too many times 
the salesman on the territory is blamed, 
when the real responsibility rests with 
the management directing his activity. 

Of course there is the other type — 
the salesman who is mentally lazy — 
who does only what is required, and 
spends the rest of his time fishing, 
hunting or at some other diversion. 
Getting all the facts about develop- 
ments in his territory never occurs to 
him. 

It’s just human nature to take the 
path of least resistance, and by doing 
So it is easy to get into a rut. Mental 
effort is required to think up some new 
selling thought, or to absorb one from 
the boss. Consequently the acceptance 
of new thought or development of plans 
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to cope with modern retail methods 
must be a matter of policy. 


New Sales Policy Needed 


Sometimes, it seems, sales executives 
in their local settings get a little stale 
and stagnant and the limit of their 
imagination for sales stimulus is PRICE. 
In other words, a “pep up” on sales or 
a lift applied to the tonnage figure 
must have a price, in the minds of 
many. 

Yet, how many times has that prac- 
tice caused a break in a firm market? 
How many times has it caused a loss 
on cooler stock to every unit of the 
industry in the market affected ? 

Selling, as one modern old-timer ex- 
pressed it, has been “catch as catch 
can.” Very few plans have been made 
for developing certain good outlets 
which would put the packer in a posi- 
tion to have a steady market for his 
product. 

It seems as if each selling unit of the 
industry has a few pets in each market 
where some regular, substantial busi- 
ness is to be had — usually these “pets” 
are helped, given suggestions and even 
plans to help them in their merchandis- 
ing. But— where does the bulk of the 
business come from? 

That question can be answered read- 
ily by an analysis of the sales ledgers. 
It is a safe prediction that such a check 
will show that the big volume comes 
from the larger number of individual 
stores, in comparatively small orders — 
costly orders! 


Why Small Orders Are Costly 


These small orders are costly because 
the retailer has not been taught the 
wisdom of concentrated purchases, to 
build his own individual buying power. 

There is, however, an educational pro- 
gram now in progress which is educa- 
ting over 100,000 retailers in that wis- 
dom — and in the majority of cases the 
packer is left out of the picture! It 
would seem logical, therefore, to devel- 








Who Makes Meat Price? 


“Who Makes the Price of 
Meat?” is the title of an address 
by president R. H. Cabell of 
Armour and Company before the 
Chicago Association of Com- 
merce, published in the December 
7 issue of THE NATIONAL PROVI- 
SIONER. 


Demand for this forceful pre- 
sentation of the subject has been 
so great from packers and others 
that the address has been re- 
printed in leatiet form for distri- 
bution in the trade and to con- 
sumers. 

Extra copies may be obtained, 
singly or in quantity, upon appli- 
cation to THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn st., Chi- 
cago, Ill. 




















op these outlets, to get in line with the 
trend of thought they are following. 

To make this clearer here are a few 
facts. Here are some figures which are 
comparatively accurate. In 1929 there 
were 357,290 food outlets in the United 
States. In 1933 there were 342,254, a 
decrease of 15,036. In addition to this 
there was a decided shift in kinds of 
outlets. 


Trend Toward Combination Stores 


Straight grocery stores decreased 
from 191,867 to 168,538, a decrease of 
28,338. Straight meat markets de- 
creased from 49,865 to 38,344, a de- 
crease of 11,521. This represents an 
elimination of approximately 11 straight 
meat markets for each packing estab- 
lishment in the country. 


Contrast that picture with the change 
in stores handling both groceries and 
meats. In 1929 there were 115,549 such 
combination stores. In 1933 there were 
140,372, or an increase of 24,823. 


This should point out something to 
the alert distributor of meat products. 


Today every outlet bears watching 
and should not be passed up “because 
we never called on him or never made 
the town.” 


Changed Buying Habits 


Here are more figures. In 1929 
straight meat markets did 51 per cent 
of the meat business. Today, accord- 
ing to the best available information, 
they do 32 per cent of the business, while 
stores handling both groceries and 
meats do 60 per cent of the business. 
And if the intentions and actions of 
over 100,000 of these outlets mean any- 
thing, the shift is not yet completed. 


Strangely enough, this shift matches 
that in buying habits of the public, 
which is more and more towards a com- 
plete shopping job under one roof. 


Therefore, it seems that every packer 
who wants to tune in on the changes 
should attempt to match his selling 
with the thinking of the outlets he has 
to depend upon to move his product. 


Meat Packer Must Wake Up 


This picture may seem a little hard 
on the packer, but very little is ever 
accomplished by beating around the 
bush. Retail distribution and merchan- 
dising methods have gone ahead. The 
tonnage of the packer has fluctuated 
from week to week because of these 
changes. The closest approach to the 
answer is to match the changes or get 
ahead of them. 


To repeat what was said in the be- 
ginning, the retailer has come out from 
behind the counter, the display case and 
the block and is thinking in the lan- 
guage of his customers. It therefore 
seems to be up to the packer to think 
more in the language of the retailer and 
the consumer. 

EDITOR’S NOTE.—The next step in this 


discussion will deal with “The Voluntary Chain 
and Its Influence on Modern Merchandising.” 
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Call on York... 





Find out what York Partial By-Pass Capacity Contro] 


will do for you... 


With the York Partial By-Pass Capacity Control of hand 
operated type, as illustrated, or of the automatic type, the 
same rate of capacity reduction is obtainable under all 
operating conditions. 














Headquarters for Mechanical Cooling 


Weather and other conditions cause a wide variation 
in refrigerating loads throughout the year. For satis- 
factory and economical performance, provision for re- 
ducing the capacity of constant speed refrigerating 
machines is essential. York compressor design provides 
for this with the Partial By-Pass Capacity Control. Be- 
cause this control effects a definite reduction in dis- 
placement it reduces capacity and power in practically 
direct proportion to the load, regardless of operating 
conditions. 

Here is a table which will help you visualize its flexi- 
bility and savings. 
Assume a load of 240 tons with two machines, each of 120 ton 
capacity. One machine is provided with a 44 and % Partial 
By-Pass Capacity Control. Plant can then be operated as follows: 


. . Plant Tons Re- 

Machine Selection Capacity _frigerating 
in Per Cent Load 
fe ee ee 100 240 
One at full, and one at 24 capacity....... 8314 200 
One at full, and one at ¥4 capacity....... 6624 160 


CG AE Be GOO 6 5 6 66 ce cecccdcccens 50 120 
Ce Ae ie CUOUIS o.0. 6:5 dviecccencsaaesccs 331, 80 
NT Oe NO. So's awe wee eeniee 1624 40 

As shown, the machine capacity can be changed to meet load 
conditions in six different steps of forty tons each, with no 
change in speed. 
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Commercial and Industrial Air Conditioning... Commercial, Industrial and Institutional Refrigeration 


In many cases, when operating at reduced capacities, 
the demand charge can also be reduced in proportion. 
This saving alone will pay a handsome return. Then 
too, there are further savings with the York Partial 
By-Pass Capacity Control. At reduced loads more evap- 
orating and condensing surface per ton of refrigeration 
is available. This results in higher evaporating and 
lower condensing pressures, both of which tend to 
reduce power consumption. 


York offers nation-wide service on all 


Refrigeration Problems 


Wherever you use refrigeration it will pay you to call 
on York. For, through Headquarters Branches in every 
important center of demand, York offers you a service 
on engineered Refrigeration that is unmatched in this 
country. Through these Headquarters Branches the ad- 
vice of York engineers is at your elbow. Talk with them 
today about your Refrigerating problems. 


YORK ICE MACHINERY CORPORATION, YORK, PENNA. 
HEADQUARTERS BRANCHES THROUGHOUT THE WORLD 


YORK 


The National Provisioner 
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Applying Unit Coolers 


Installation Must Be Engineered 
For Best Results 


ANY air conditioning problems in 

the meat packing and sausage 
manufacturing plant can be solved with 
unit coolers. Further, unit coolers of 
the same type may be used in different 
departments to create and maintain dif- 
ferent conditions—in carcass chill 
rooms, for example where a tempera- 
ture of 32 to 40 degs. F. and a relative 
humidity of 85 to 90 per cent are ideal, 
and in sausage meat coolers, where a 
temperature of 35 to 38 degs. and a 
relative humidity of 80 to 85 per cent 
are required. 

This does not mean, however, that 
the same unit cooler might be installed 
in both instances and desired conditions 
obtained. This is a mistake that has 
been made in many instances. A 
packer has assumed that, because a 
unit cooler gave desired cooler condi- 
tions in one case, a similar unit would 
be satisfactory when installed in an- 
other department. 


That unit coolers have not always 
been satisfactory under all conditions 
cannot always be charged against this 
method of refrigeration or the particu- 
lar unit installed. Most conditions of 
temperature, air movement and humid- 
ity within the ranges required in the 
meat packing plant can be obtained 
with unit coolers. If an installation 
fails to maintain within close limits the 
temperature and humidity required, the 
reason usually can be found in the engi- 
neering—or lack of it—behind the in- 
stallation. 


An Engineering Problem 


To air-condition a meat plant room 
or cooler—which from the practical 
aspect merely means the maintenance 
of temperature, air movement and 
humidity which will hold products in the 
best condition and reduce shrink to 
a minimum—all situations which might 
influence results and the conditions de- 
sired must be known. With this data 
before him the experienced refrigerat- 
ing or air conditioning engineer can 
select one or more units of the proper 
size and type, install them in the room 
in the location best adapted to the situ- 
ation, and arrange for their operation 
in a manner which will give the condi- 
tions required. 


Air conditioning is more a problem 
of engineering than of equipment—of 
scientifically adapting conventional 
methods of refrigeration to specific 
conditions and arranging for their 
proper operation. 


It is important, if needless expense 
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Conditioning 


and disappointments are to be avoided, 
that packers appreciate the fact that 
there are no ready-made refrigerating 
methods which can be applied haphaz- 
ardly to all meat plant conditions and 
which will function efficiently under all 
circumstances. Air conditioning is an 
engineering rather than an equipment 
problem. Without the application of 
engineering, obtaining ideal conditions 
of temperature and humidity, regard- 
less of the type of refrigerating equip- 
ment installed, would be a matter of 
chance. 


REFRIGERATION NOTES 


Cold storage plant of J. C. Burdick, 
Union City, Tenn., has been destroyed 


by fire. Loss partially covered by in- 
surance. 
Thomasville Ice & Manufacturing 


Co,. Thomasville, Ga., has completed 
cold storage plant at Ochlochnee, Ga. 


CONDITIONING 


© What it is 

© Why it is needed 

© Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of ‘“‘AIR CONDI- 
TIONING IN THE MEAT PLANT.” 








C. A. Glass Co., Los Angelse, Calif., 
is considering erection of cold storage 
plant at Emmett, Ida. 


F. W. Lott, county agent, Durant, 
Okla., is interested in erection of $25,000 
cold storage plant as PWA project. 


Omaha Cold Storage Co., Omaha, 
Neb., has completed new seven story 
building, adding to its capacity. 


Clem Eslinger will open cold storage 
plant, Hillsboro, Ore. 


Bohle Creamery Co., Lebanon, Ore., 
is installing 300 individual cold storage 
lockers. 


Ice Delivery Co., Aberdeen, Wash., 
has begun construction of $25,000 cold 
storage plant. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Granted.—Levy Meat 
Co., Fifth and Kaw river, Kansas City, 
Kans. : 

Meat Inspection Withdrawn.—Mound 
City Ice & Cold Storage Co., St. Louis, 
Mo.; Northwest Food Products Co., 
Seattle, Wash.; Comstock & Co. at Paw- 
tucket and Providence, R. I.; Hygrade 
Food Products Corp., 195 Wilson ave., 
Brooklyn, N. Y.; South Kortright Pack- 
ing Co., Inc., South Kortright, N. Y.; 
Maestro Bros., Union City, N. J., and 
Herold & Co., Hoboken, N. J. 


Change of Name.—Armour and Com- 
pany and Morris & Co. and Jacob E. 
Decker & Sons, Texarkana, Tex., in- 
stead of Jacob E. Decker & Sons Sales 
Co.; Armour and Company and Kauf- 
man Packing Co. and Morris & Co., 
Baltimore, Md., instead of Kaufman & 
Co. 


PACKING INDUSTRY SPEEDS UP 


Production, number of workers em- 
ployed and wage payments in the pack- 
ing industry increased during January 
over a month earlier, according to the 
monthly survey of the Federal Reserve 
Bank of Chicago. January production 
was 9% per cent greater than Decem- 
ber and 13 per cent above commercial 
production of January; 1935. Dollar 
sales, because of lower prices, were 
only 2 per cent greater than Decem- 
ber. There was a 4% per cent in- 
crease in hours worked and 2% per 
cent rise in wage payments. 


See Classified Pages for positions 
offered or good men seeking positions. 
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INSULITE 
SEALDSLAB 


Factory Sealed 
For Your 
Protection 


It’s an Old Spanish Custom 
TO FOLLOW PRECEDENT 


SoMETIMES it pays to follow 
precedent... frequently it means 
missing out on something that’s new 
... and better! 

Keep abreast of the times by in- 
vestigating this new and better cold 
storage insulation. 

Moderate price, lower installation 
costs and lengthy service without 
impaired efficiency recommend its 
use in preference to other materials. 

Write for samples and additional 
information. The Insulite Company, 
Dept. NP 16, Builders Exchange, 
Minneapolis, Minnesota. 


[ Insulate with Insulite ] 


INSULITE 


The (ug“4 Wood-Fiber Insulating Board 





An unretouched photo of floor section that was later saved with 
Cleve-O-Cement. (See picture below.) 

No need to dig-up and relay a broken cement floor. With 
Cleve-O-Cement, crumbled, rutted, chuck-holed floors can be 
repaired to new usefulness. Cleve-O-Cement is different 
from any material you ever heard about. Applied in the 
afternoon, it dries hard as flint overnight, ready for heavy 
traffic. Waterproof and acid resistant. Unaffected by freez- 
ing temperatures. Biggest plants in dairy and meat pack- 
ing industries recommend it. Write for information. 


THE MIDLAND PAINT & VARNISH COMPANY 
1322 Marquette Avenue Cleveland, Ohio 








Heekin 
Cans 


ATTRACTIVE, 
colorful lithographed 
cans certainly create 
an impression of qual- 

ity. . Today, neither the dealer nor the con- 
sumer wants merchandise of any kind that 
is not packed in an attractive container. 
For years Heekin has served. packers with 
lithographed cans for every requirement. 
Today Heekin personal service is ready to 


N\CTORy 


BRAN 


assist you in making your present can more 
beautiful . . . more attractive for the pur- 
chaser. Write for information. 


The Heekin Can Co. 


Cincinnati, Ohio 














The National Provisioner 












od with 








or. With 
rs can be 
different 
2d in the 
for heavy 
by freez- 
eat pack- 
‘ion. 


APANY 
land, Ohio 





Th 
5 


IVE, 
hed 


‘ual- 
con- 
that 
iner. 
with 
ent. 
y to 
nore 
pur- 





visioner 








Trade Fairly Good — Market Un- 
steady — Lard Again Made New 
Lows—Hog Run More Liberal— 
Hogs Weaker—Cash Trade Mod- 


erate. 


Market for hog products, especially 
lard, continued more or less under 
pressure the past week. Prices again 
went into new low ground for season. 
Commission house liquidation, selling of 
lard against purchases of corn, scat- 
tered hedge pressure and catching of 
stop-loss orders explained the market’s 
action. 

Some scale-down investment absorp- 
tion was apparent at times, but selling 
was sufficient to supply demand. The 
result was that market displayed little 
or no rallying power. While there was 
some undoing of spreads between lard 
and other commodities, there was some 
buying of lard against the sale of cot- 
tonseed oil futures. Lard prices have 
dropped %c to over lc lb. from the 
highs of the current month. Nearby 
deliveries were off nearly 3c a pound 
from the season’s top. 

A pickup in hog receipts at Western 
markets and a sharp break in hog prices 
influenced downward movement in fu- 
tures. Receipts of hogs at Western 
packing points last week totaled 331,200 
head, compared with 248,600 the pre- 
vious week and 281,800 head the same 
week last year. 


Consumer Demand Moderate 


Top price of hogs at Chicago dropped 
to 10.25c, compared with the year’s high 
of 11.20c made recently. Average price 
of hogs at Chicago at the outset of the 
week was 10.15c, against 10.80c the 
previous week, 8.55c a year ago, 4.45c 
two years ago and 3.45c three years 
ago. 

Cash demand for product was _ re- 

ported moderate, and with lenten season 
at hand, and hog run somewhat larger 
than recently, and running ahead of the 
same time last year, considerable at- 
tention was given prospects of increas- 
ing stocks of products. 
_ With cottonseed oi] weak and consum- 
ing demand having shown some falling 
off, statistical position of edible fats is 
not as strong as it has been for many 
months past. Likelihood is that lard 
Stocks will continue to increase gradu- 
ti unless demand improves material- 
y- 

Some of the bearishness in hog prod- 
ucts undoubtedly has been due to larger 
number of hogs in the country than a 
year ago and uncertainty as to whether 
or not hog numbers are going to be en- 
larged again this year or be kept under 
control by legislation. 
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Provisions =<4|_ard 


Average weight of hogs received at 
Chicago last week was 234 lbs., against 
234 lbs. the previous week, 235 lbs. a 
year ago and 226 lbs. two years ago. 


Lard Export Demand Improving 


Attitude of the hog raiser in market- 
ing hogs on this decline will undoubtedly 
determine the future course of prices. 
Weather conditions may prove a factor 
for a time, but the weather failed to 
help the market the past several weeks. 


Reports were again current during 
the week of a fairly good foreign de- 
mand for lard. This situation may bear 
watching, as some of the Continental 
countries were in the market for wheat 
this week for the first time in months. 
It is known that fats are none too plen- 
tiful on the Continent. 


While sentiment continued generally 
mixed around the low point of the down- 
ward movement, there were intimations 
that some strong buying of lard futures 
has been under way quietly of late. 


PORK — Demand was moderate at 
New York, but prices were maintained 
steadily. Mess was quoted at $32.37 
per barrel; family, $31.87 per barrel; 
fat backs, $21.25@28.25 per barrel. 


CENTS PER LB. GREEN HAMS & S. P. HAMS (12-14 Ib. av.) 


34 
32 


30 
28 


GREEN HAMS 


S.P. HAMS 


26 
24 
22 


12 
10 
8 


J) PF MIAMI 1d A BLOND 


1 9 3 5 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows 
trend of green and S. P. ham prices during 1935 and 1936 to date. 


Price spread between green and S. P. ham prices has been narrowing since 
the first of the year. On January 1, 1936, it was in the neighborhood of 2\4c, but 
on February 13 had declined to 14@¥/2c for the various averages. Price trend 
since the first of the year has been steadily downward, particularly for cured 
cuts, despite short hog runs and limited offerings during much of this period. 



























LARD — Demand was fair at New 
York, and market was barely steady. 
Prime Western was quoted at 11.05@ 
11.15c; middle Western, 11.05@11.15c; 
city tierces, 103¢c; tubs, 11%c; refined 
Continent, 114%@11%c; South America, 
1154,@11%c; Brazil kegs, 11% @11%c; 
compound, car lots New York, 11%c; 
smaller lots, 12c. 


At Chicago, regular lard in round 
lots was quoted at 2%c over March; 
loose lard, 45c under March; leaf lard, 
47%c under March. 


(See page 34 for later markets.) 


BEEF — Demand was moderate at 
New York and market was easier. Mess 
was nominal; packer, nominal; family, 
$18.50@19.50 per barrel; extra India 
mess, nominal. 


CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended Feb. 22, 1936: 


Week Previous Same 
Feb. 22. week. week,’35. 
Cured Meats, Ibs...13,099,000 14,218,000 14,373,000 
Fresh Meats, Ibs.. .34,009,000 38,886,000 38,623,000 
i = See 840,000 1,267,000 2,939,000 
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PRAGUE POWDER 


‘An Approved, Safe, Fast Cure’’ for HAMS - BACON 
--> SAUSAGE MEATS 


The “high color’ is set while the meats are yet young. 


44 
Toe 
Hi" 8 82 8 eB ee ||; 


The natural meat juices are retained. These weights 
are not lost. 


You will like a “Prague Cured Ham” for slicing. 


The Boiled Hams and the Baked Hams have better 
color, better taste and will have less shrinkage if 
you cure “THE PRAGUE POWDER WAY.” Try it! 





Meets B. A. I. Requirements 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Canada 








HAM BOILING EQUIPMENT 





ADELMANN 


s.. for modern packers! 


Adelmann Ham Boilers are 
made of Cast Aluminum, 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 





Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 
trade -in schedules and 
helpful ham boiling hints 
are contained in the new 
Adeimann booklet—“‘The 
Modern Method.” Send 
for your copy today! 











Ham Washer 
Cleans all types 
ofretainersquick- 
er, better, easier, 
cheaper. Cleans 
even neglected 
boilers! 


Foot Press 


Applies correct 
pressure to re- 
tainers to insure 
perfect product. 
Sturdy and effi- 
cient. A real cost 
cutter. 





Adelmann Ham Boiling Equip- 
ment incorporates all modern 
features to insure maximum 
profit from boiled hams. 
+ + + 

Purchases of Adelmann 
Ham Boilers or equipment 
may be financed in amounts 
up to $2000 thru our bank 
for periods as long as three 
years, under the Moderniza- 
tion Credit Plan of the Fed- 
eral Housing Administration. 
Ask for details today! 





“ADELMANN—THE KIND YOUR HAM MAKERS PREFER” 


HAM BOILER CORPORATION 


Office and Factory—Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 


Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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Hog Cut-Out Results 


EAK consumer demand for fresh 

pork during the first four days 
of the current week adversely influenced 
the market and prices cf some cuts, 
notably loins, approached the low point 
of the year. On Tuesday 8/10 aver- 
ages were quoted 164%2@l17c, within 2c 
of the year’s low on January 16. De- 
mand was better on Wednesday and 
loin prices improved ‘2c lb. Some other 
cuts were also stronger on that day. 


Average product values this week 
were 79c to 92c per cwt. under a week 
earlier. Hog costs, on the other hand, 
were only 55¢c to 77c lower. The result 
was that cut-out losses were increased 
3ic to 37¢c on the light and medium 
averages compared with the first four 
days of the preceding week. Cut-out 
losses on the heavy averages show little 
change. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week, 
average costs and credits being used. 
The results are typical of Chicago only. 
In other sections local costs and credits 
should be substituted for those used 
here. 


FATS RATIONED IN GERMANY 


Scarcity of fats continues in Germany 
and unofficial rationing to consumers is 
being resorted to by retailers, accord- 


ing to U. S. Department of Commerce 
reports. Ration cards have been issued 
in Berlin while many dealers keep lists 
of their regular customers, alloting 
them fats and butter in proportion to 
size and value of previous purchases. 
Sometimes fats are sold only if the con- 
sumer purchases a quantity of other 
merchandise. 


Officials declare that the amount of 
fresh pork and fat offered for sale to 
retailers is not increasing despite great- 
er hog supplies and that too much pork 
is going into sausage, salted and 
smoked meat. In Berlin retailers have 
been required to account for their fat 
distribution to customers and to sell at 
least 50 per cent of their pork as fresh 
meat or fat. To make it less profitable 
to salt or smoke pork the prices on such 
products have been fixed. Dealers must 
have for sale a minimum of at least 
10 lbs. of fat per hog received. A cus- 
tomer is allowed to purchase four 
ounces of lard whenever his ration card 
number is displayed by his dealer. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week 
ended February 12, 1936, were quoted 
at $17.70, the same price a week earlier 
and $15.83 in the like period a year 
ago. Lard in tierces at Hamburg was 
listed at $12.81 against $13.15 the pre- 
vious week. No quotation for a year 
earlier. 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during De- 


cember, 1935: 
IMPORTS. 
Sheep, Weasands, 
bladders, 
. intestines. Others. 
Ibs. 
Estonia 
GOPMARY ..cccccceses 
Netherlands ........ 
Uv. & 8. 8 
Sweden 
Canada 
Mexico 
Argentina 
Brazil 
Peru 


Syria 
Australia 
New Zealand , 
Algeria and Tunisia 2,617 
Morocco 6,339 
Other 700 


55,838 


NE, Sat vec oanes ~ 504,984 
Value $641,613 


EXPORTS. 


$1,650 $159,404 


Beef. Other. 
lbs. 

Austria 

Belgium 

Czechoslovakia 

Denmark ° 

France 

Germany 

Ital, 


Netherlands 
Norway 

Poland and Danzig. 
Spain 

Sweden 

Switzerland 

United Kingdom ... 
Canada 

Panama 

Mexico 

Cuba 

Australia ... 

New Zealand 

Other 





486,195 
Geis niga Salo $297,702 


1,160,739 


Value $107,349 


$58,805 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 
live 


Loins (blade in) 
Bellies, S. P 
Bellies, D. S 

Fat backs 

Plates and jowls 


P. S. lard, rend. wt 
Spareribs 


Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 


TOTAL COST PER CWT. ALIVE 
TOTAL VALUE 


Week ending February 29, 


taken from actual tests in Chicago plants.) 


180-220 Ibs. 


Price Value Per cent Price 
per per cwt. live per 
Ib. alive. wt. Ib. 


17% $ 2.40 13.70 16% 
13% -74 5.30 12% 
1614 .66 4.00 16% 
16% 1.63 9.50 15% 
185% 2.05 8.70 17.0 
3.00 13% 
4.00 7% 
2.50 8.0 
2.10 9% 
11.90 105% 
1.50 12.0 
2.80 9% 





7% 15 
8.0 .20 
9% .20 
105 1.34 
12.0 18 
9% 29 
12 

.39 


$10.35 


220-260 lbs. 


260-300 lbs. 
Value Per cent Price 
per cwt. live per 
alive. wt. Ib. alive. 
$ 2.31 13.30 16% $ 2.19 
.66 5.00 11% 59 
.66 4.00 16% .66 
1.51 9.00 15% 1.38 
1.48 3.50 16% 57 
Al 9.00 13% 1.20 
31 5.00 8% 44 
.20 3.30 8.0 .26 
21 2.20 9%" 21 
1.26 11.50 10% 122 
18 1.50 12.0 18 
Py | 2.70 9% .26 
AZ 2.00 nee 12 
39 silane 39 


72.00 


Value 
per cwt. 


$ 9.97 $ 9.67 











EXPERIENCE? 


Shellabarger SEASONING 


The latest development in the seasoning 
field. They are ALL Seasoning—nothing is 
present that does not contribute to the 
flavor of the finished sausage or specialty. 
Available in individual spice flavors or 
complete blends. Ask for samples! 


SAUSATONE, MEATONE, 
SPECIAL X, and other specialties 


Corinco Cork Pipe Covering 


Fits SNUGLY 


Cold Line insulation cannot be effective unless the 
insulation material fits snugly. The smallest air 
space between the pipes and covering will collect 
moisture which in turn forms ice and thus impairs 


the efficiency of the entire installation. 
Specification of Corinco Cork Pipe 
Covering is Assurance for Maximum 
Efficiency and Minimum 
Maintenance 


CORK INSULATION Co.. INC. 
155 East 44th St., New York City 


<p> 


Branches and Distributors in Principal Cities 
FACTORY, WILMINGTON, DEL. 


Manufacturers of CORINCO SHEET CORK, CORINCO 
GRANULATED CORK, CORINCO CORK PIPE COVERING 


DEL AT UR, 


We Have 160 Years of it! 


The Shellabarger family has been actively engaged in the 
milling business in the U. S. for 160 years. Shellabarger 
is the oldest manufacturer of edible soya flour in this 
country and first to enter the meat packing field! 

This long experience is a guarantee of knowledge, 
ability and reliability ——an assurance that you are 
using the best when you use Shellabarger soya flours 
in your sausage, loaves, specialties and dog foods. Al] 
Shellabarger sausage flours, special flours and grits 
are produced by an exclusive, patented process that 
gives exclusive, unusual results —results that reflect 
directly on sales and profits. 

Shellabarger soya flours have a logical use in your 
product. Properly applied, they will produce better 
product, higher yields and give you a definite competi- 
tive edge. A sample will prove our points! Write today! 


SHELLABARGER 


Grain Products Co 


ILLINOTS 


HATCH NEW SALES 


for Easter Hams 
with 


O'LENA 
Stockinettes 


weap Capture the big mar- 
ket that is demanding 
better looking, finer 
tasting hams by protecting 
your product during pro- 
cessing and delivery with 
O’LENA Stockinettes. They 
make hams _juicier, finer, 
more tender. They protect 
against excessive shrink. 
They pay for themselves! 
Specify O’LENA on your 
Easter Ham Bag orders and 
be assured of results and 
satisfaction. Write for sam- 
ples! 


2 
O'LENA 
KNITTING MILLS, INC. 
1882 Flushing Ave,.BrooklynN.Y. 


wy, 
a “1, 


— 


Available in sizes to 
handle anything from 
the smallest butt to the 
largest ham, in all 
weights and styles. Ask 


for prices! 
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PORK PRODUCTS EXPORTS 


Exports of pork products from ies 
U. S. week ended Feb. 22, 1936: 


PORK. 
Week Week Nov. 1, 
ended 

2, Feb. 23, Feb. 22, 

1935. 1936. 

bbls. 

Total .. 160 
United Kingdom awe 
Continent eee Spins 
West Indies ° 160 


Mibs. M lbs. 
2,409 3,210 
2,406 3,196 

Continent Re eis 

West Indies .. 

Other countries 


Total 
United Kingdom ... 
Continent 
Sth. and Ctl. 4 
West Indies — 
Other countries 3 


TOTAL EXPORTS BY PORTS. 


Hams, 

From be M Ibs. 
New York o% 2 190 
Philadelphia ae | alge setae 
Baltimore 
Norfolk ... 
New Orleans 
St. John, N. B. 
Halifax 


Total week 
Previous week 
2 weeks ago 
Cor. week 1935 
SUMMARY NOV. 1, 1935, TO FEB. 22, 
1935 to 1934 to 
1936. 1935. Increase. crease. 
Pork, M Ibs..... 143 215 er 72 
Bacon and Hams, ! 
Be WEB, cccevcc 33,099 47,808 ee 14,704 
Lard, M lbs.... 31,203 55,150 coos 28,047 


MEAT IMPORTS AT NEW YORK 
For week ended Feb. 22, 1936: 


Point of ’ 
origin. Commodity. Amount, 


Argentina—Canned corned beef 344,484 lbs. 
Canada—Bacon 9,053 Ibs. 
Canada—Fresh chilled pork 
Canada—Sausage 

Canada—Fresh chilled beef 
Cuba—Fresh frozen beef tenderloin. 
Czechoslovakia—Cooked ham 
Denmark—Liverpaste 
Denmark—Smoked sausage 
England—Meat paste 
England—Smoked bacon 
Holland—Liverpaste 
Hoiland—Smoked ham 
Holland—Bacon 

Hungary—Cooked ham 
Hungary—Salami 

Irish Free State—Smoked bacon 
Irish Free State—Smoked ham 
Italy—Salami 

Italy—Sausage 

Poland—Cooked ham 

Poland—Bacon 


DANUBE PORK TRADE GROWS 


Heavier exports of lard, live hogs 
and fresh pork from Danube Basin 
countries to Germany, Austria and 
Czechoslovakia during 1935 resulted 
from special barter arrangements with 
importing countries, according to a re- 
port by the U. S. Bureau of Agricul- 
tural Economics. 


Danube Basin exports of lard during 
1935 reached a record of approximately 
64,000,000 Ibs. compared with 38,000,000 
lbs. in 1934, and 14,000,000 Ibs. annual- 
ly during the five years 1929-33. Hun- 
gary was the main exporter with 53,- 
000,000 lbs. or 84 per cent of the total. 


Week ending February 29, 1936 


CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 
SATURDAY, FEBRUARY 22, 1986, 
Holiday—No market. 


MONDAY, FEBRUARY 24, 1936. 

Open. High. Low. Close. 
LARD— 
DURES ce seas ewes cone 10.60ax 
May ...10.65 10.65 10.57 10.65b 
July ...10.45 10.60 10.45 10.60 
Sept. ...10.3025 10.42% 10.25 10.424%4b 
CLEAR BELLIES— 


14.25n 
14.20ax 


TUESDAY, FEBRUARY 25, 1936, 
LARD— 
Mar, ...10.5:i 10.57% ' 10.57 
May ...10. 10.70 65 10.65-6744 
July ...10.65 10.65 10. 10.60b 
Sept. ...10.42% 10.4214 \ 10.40 
CLEAR BELLIES— 

MB, ccc aves wees apie 14.25n 
May ...14.021%4 ees sige 14.02% 
WEDNESDAY, FEBRUARY 26, 1936, 

LARD— 

Mar. ...10.57% 10.6214 10.57% 10.624%4b 
May ...10.65 10.77% 10.60 10.7744ax 
July ...10.57% 4A 10.52% 10.70ax 
Sept. ...10.35 10. 10.35 10.50 
CLEAR BELLIES— 


14.25n 
14.024%n 


THURSDAY, FEBRUARY 27, 1936, 
LARD— 
Mar. ...10.67% 10.75 10.67 10.724%4ax 
...10.77% 10.87% 10.77 10.80ax 
. 210.70 10.85 10.70 10.75 
Sept. |.:10.52%4 10.62% 10.47% 10.47% 


14.25n 
14.024%4b 
FRIDAY, FEBRUARY 28, 19386. 

LARD— 

Mar. ...10.72% 10.75 10.72% 

10.87% 10.77% 

10. 10.77% 

10.57% 10.52% 

CLEAR BELLIES— 

Mar. ...14.25 ae nea 

May ...14.07% 14.12% 14.07% 14.12%b 


Key: ax, asked; b, bid; n, nominal; —, split. 








Yugoslavia supplied practically all the 
rest. 


Continued Exports Expected 


Germany and Czechoslovakia were 
principal importing countries. Present 
negotiations for additional barter be- 
tween Hungary and Germany as well 
as probability of continued large ar- 
rivals of lard type hogs at Hungarian 
markets indicate that lard exports dur- 
ing the first quarter of 1936 will con- 
tinue at high levels. 

Exports of live hogs from Danube 
Basin countries in 1935 amounted to 
555,000 head compared with 345,000 in 
1934 and with an average of 550,000 in 
1929-33. Yugoslavia supplied 40 per 
cent of the total number, Hungary 34 
per cent and Rumania 26 per cent. Aus- 
tria and Czechoslovakia were the chief 
markets. Shipments increased in 1935 
because of reduced hog numbers in 
Central Europe brought about by 
drought and because of special barter 
arrangements. 


CASH PRICES 


Based on actual carlot trading Thursday, 
February 27, 1936. 


REGULAR HAMS. 
*2.P. 
20 
19% 


Short Shank \%c over. 


BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 


OTHER D. S. MEATS, 
Extra Short Clears........ 35-45 
Extra Short Ribs 
Regular Plates 
Clear Plates 
Jowl Butts 
Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 
Prime Steam, cs 
Refined, boxed, N. Y 
Neutral, in tierces. 
Raw Leaf 








Exports of Danube basin pork car- 
casses and meat began in September 
when special barter arrangements were 
effected in which Germany and Aus- 
tria granted quotas on Hungarian and 
Yugoslav shipments. Total Danube 
Basin exports of pork carcasses and 
meat from September 1 to December 
31, 1935, amounted to about 32,000,000 
lbs., the greater part going from Hun- 
gary to Germany. 
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isking” is the registered trade-mark of The Visking Corpo- 
ration to designate its cellulose Sausage Casings and Tubing 
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ime, 


ISKING passes on to its customers the sav- 





gs of improved manufacturing methods 


Again VISKING users benefit from VISKING policies. Every 
wing in manufacturing operations is promptly reflected in 
price reductions—and never has VISKING raised a price. 

Now, backed by a year of actual use and proof of their ex- 
ellent qualities, the prices of ““VISKING” Fibrous Casings are 
bstantially reduced to the level of cellulose casings! 
"“VISKING”’ Fibrous Casings may be stuffed tightly and punc- 
red without breakage. They shrink with the meat. Withstand 
igh temperatures. Are sufficiently porous for proper process- 











ng, yet fully protect the contents and preserve flavor. They 
not stretch beyond their fixed diameters. Absolute uni- 
ormity and proper density result. There is no distortion of 
rinting during processing. 

And today all these advantages of ‘“VISKING’”’ Fibrous 
asings are available at no premium. If you haven't received 
amples of ‘““VISKING” Fibrous Casings and the new price 
ist, mail the coupon at once. 








® 


Over 70 patents issued by the United States and foreign countries are owned by The Visking Cor- 
poration, with many more pending. Purchasers of “VISKING” Casings are licensed by The Visking 

e Corporation to practice some of their patented processes during the preparation of food products 
when packaged in “VISKING” Casings. However, licenses do not extend to the use of these pat- 
ented processes in the preparation of products not to be packaged in ‘“‘VISKING” Casings. 







ORPORATION 
6733 West Sixty-fifth Stre 


CAGO, ILLINOIS 


yvisioner Week ending February 29, 1936 


Se ee ee ee oe oe 


ae 
sya MAIL COUPON TODAY 
“.<] THE VISKING CORPORATION 
. 6733 West 65th Street, Chicago, Illinois 


Gentlemen: We have not received our sample of ‘Visking”’ 
Fibrous Casings or price list. Please mail at once. 


ey Clb. ok e Soe ce te State 
loi? 5 
i. om oF a oe ot ae me oe oe ee oe oe oe 
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YEARS 


Serving the Packing Industry 


New type ball bearings and 
palleys on Gruendler Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better yleids. 
Gruendler Gut Hashers 
ashers have latest design, 
most modern construction. 
WRITE FOR BULLETIN! 


GRUENDLER CRUSHER & PULVERIZER CO. 


St. Louis, Missouri 


2915 North Market St. 


There are Gruendler Crushers 
and Pulverizers for horns, hoofs, 


cracklings. 
and all by- aeuasin 





WRITE! 


Chicago, Ill. 





Our Consulting Service Will 
Solve Your Problems 


Steam... 

Refrigeration... Air Conditioning 

Consult Us Before You Spend 
BRADY, McGILLIVRAY & MULLOY 


CONSULTING ENGINEERS 
37 West Van Buren St. 


Power...Water... 


1270 Broadway 
New York City, N. Y. 

















| Rédtdeed 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, high 
smoke point, from all types of 
fat. Write for further informa- 
tion and catalogs. 


The FRENCH OIL MILL 


MACHINERY CO. 
Piqua Ohio 























BY-PRODUCTS MARKETS 
Chicago, February 27, 1936. 
Blood. 


Market for unground quoted nomi- 
nally $3.25@3.35, Chicago. 
Unit 
Ammonis. 
Ground 
Unground 


Digester Feed Tankage Materials. 
Producers ask $3.40@3.50 for 10/12. 
Buyers’ ideas 10@15c lower. 


Unground, 10 to 12% % ammonia. * sings 50 & 10c 


Unground, 3 to 10% 3. * 10¢ 


Liquid stick 


Packinghouse Feeds. 


Prices firm in a and quiet 
market. 


slow 


Carlots. 
@50.00 
@52.50 


@28.00 


Digester tankage meat meal, 60% 

Meat and bone scraps, 50% 

Steam bone meal, 65%, 
ing, per ton 

Raw bone meal for feeding 


special feed- 


Dry Rendered Tankage. 


Market steady on good quality at 
77% @80c. 


Hard pressed and exp. unground per 
WE BE o vccctcedccéeccesevess $.77%@ _ .80 

Soft, =. pork, ac. grease & qual- 
@55.00 


ity, ton 
Soft " prsd. beef, ac. 
@50.00 


ity, ton 
Horns, Bones and Hoofs. 


Prices largely nominal. Sales of hoofs 
reported at $30.00. 


Horns, according to grade 75.00 
Cattle hoofs 30.00 
Junk bones 18.00 

(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market more active and stronger. 


eee wet. 00G 5 50 
| See 6.00@16.50 


$45.00 


Steam, ground, 3 & 
Steam, unground, 3 & 


Fertilizer Materials. 
High grade ground 10 to 12 is nomi- 
nally $2.65@2.75 & 10c. 


High grd. tankage, ground, 10@ 

Ss EL, Gade ambi G Wohin étude eee ae 
Bone tankage, ungrd., 

per ton 16.00 
Hoof meal 2.50 


Gelatine and Glue Stocks. 
Sales of 40 tons of packer bones 
made this week at $23.00. As much 
as $24.50 asked. 


Calf trimmings 





59 East Van Buren St. 





CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 
Chicago 


@ Specializing in Meat Packing Plants, Refrig- 


eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 


Illinois 








3ONeo. LaSALLE ST. 


High Handling Costs and Spoilage prey on your 
foodstuffs in transit. Guard load and 


MASTERCRAFT TRUCK BODES 


They protect the product, save valuable time, give 
big advertising value without a price penalty 


profits in 


MFC. €6.,. SANSING, MIEK. 


Sinews, pizzles 
Cattle jaws, skulls and knuckles.... 
Hide trimmings 
Pig skin scraps and trim, per lb.... 


Animal Hair. 


Market rather slow. 


Summer coil and field dried 
Winter coil, dried 

Processed, black winter, per lb 
Processed, grey, winter, 

Cattle switches, each* 


*According to count. 


ANIMAL OIL IMPORTS IN 1935 


Imports of animal oils, fats and 
greases into the United States during 
1935 and 1934 are reported by the U. S. 
Department of Commerce as follows: 


1935 1934 

Pounds. Pounds. 
Animal oils and fats, edible 18,895,241 1,720,776 
Whale oil 23,073,165 19,989,923 
OE ee 20,085,765 10,939,768 
2 eee 20,553,198 26,026,942 
Other fish oils 1,225,598 3,185,400 
Wool grease 5,626,890 4,596,831 
. dieradin ak wank kes 245,850,922 42,813,299 
Stearic acid 5,507,163 2,150,546 


340,817,942 111,432,480 


SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


CHICAGO, ILLINOIS. 
SERVING 


THE MEAT PACKING INDUSTRY 
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1934 
Pounds. 
1,720,776 

19,989,923 
10,939,763 
26,026,942 
3,185,400 
4,596,831 
42,813,290 
2,150,546 
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TALLOW—An active trade and a 
lower market featured tallow at New 
York the past week. Prices on extra 
dropped to 6c f.o.b., a new low for 
current downturn. It was estimated 
around 1,500,000 lbs. changed hands 
during week. 

Consumers came in for supplies in a 
more liberal way on this break, but 
buying was not aggressive. As a re- 
sult, market failed to display any rally- 
ing tendency. Producers were more 
willing sellers, buyers were inclined to 
lower their ideas. 

At New York, special was quoted at 
6c; extra, 6c f.o.b.; edible, 7%c f.o.b. 

At Chicago, trade in tallow was dull, 
with scattered offerings at easier levels. 
Demand was very moderate. Extra was 
quoted at 7c; fancy, 642c; prime pack- 


er, 64 @6%4c; special, 5%4@6c; No. 1, 
5tec. 
At New York, offerings of foreign 


tallow were held above level of domes- 
tic markets, with the result that very 
little consumer interest was disp!ayed 
in this outside stuff. 

At the London tallow auction, first 
since December 4, 1935, 466 casks were 
offered and only 33 sold. Mutton was 
quoted at 32s 6d@37s; beef, 29s 6d@ 
32s; mixed, 27s@29s. Prices at the 
auction were ls higher to 8s lower 
than previous auction, but comparisons 
were without particular significance. 

At Liverpool, Argentine beef tallow, 
February-March shipments, was quoted 
at 29s, unchanged from previous week. 
Australian good mixed tallow at Liver- 
pool was unchanged at 28s 3d. 


STEARINE—Demand for oleo was 
quiet at New York. Market was weak 
and quoted at 8% @8%c, a decline of 
tee for week. At Chicago, demand was 
also slow. Market was off %c for the 
week. Oleo was quoted at 8@8%\c. 


OLEO OIL—A fair demand devel- 
oped at New York on the decline in 
this market. Compared with the pre- 
vious week, prices were off %@lc. Ex- 
tra was quoted at 11@11%c; prime, 
10%2@11c; lower grades, 10@10%c. At 
Chicago, demand was quiet. Market 
was off 4c, with extra quoted at 11%4c. 


(See page 34 for later markets.) 


LARD OIL—Market was quiet but 
Steady and unchanged at New York. 
No. 1 was quoted at 8%c; No. 2, 8} 2c; 
extra, 1le; extra No. 1, 9c; prime, 1444c; 
extra winter strained, 11%c. 

NEATSFOOT OIL — Demand was 
routine and market unchanged and 
Steady at New York. Cold test was 


—_ at 16%c; extra, 944c; extra No. 
1, 9c; pure, 12%¢, 


Week ending February 29, 1936 


sa lallows ™Greases 
Dttkly Markee Rett 


GREASES—A fair volume of busi- 
ness and a lower range featured grease 
market at New York. Prices were off 


%@%c for week. Last business in 
yellow and house grease was at 4%4c 
a new low for downward movement. 
An increase in offerings, following 
weakness in tallow, accounted for mar- 
ket’s action. 


Consumers were reported fair buyers 
on a scale-down, but appeared to be 
taking greases in a way so as not to 
disturb market’s trend. At New York, 
yellow and house were quoted at 4%c; 
A white, 53. @5'%c; B white, 5% @5%c; 
choice white, nominal. 


At Chicago, there were scattered 
offerings of greases at easier prices. 
Demand was reported very moderate. 
Brown was quoted at 4%4@5c; yellow, 
5@5%c; B white, 5%c; A white, 6c; 
choice white, all hog, 6%c. 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, FEBRUARY 22, 1936. 
Holiday- 


No market. 





MONDAY, FEBRUARY 24, 1936. 
High. Low. Close. 

NING: Niethon'e W-slecwn Malet oo eee Srkve 6§.00@6.30 
LE EOS: 6.00@ 6.30 
| ann ree 6.00@6.30 
S. Catencdn cia betel 6.00@ 6.30 

TUESDAY, FEBRUARY 25, 1936. 
Mar. ‘ 5.80@6.30 
May 5.80@6.30 
June 5.80@6.30 
July 5.75@6.05 

WEDNESDAY, FEBRUARY 26, 1936. 

NS. ate rece ae ee aver 5.80@6.30 
BY <scwrahanhaiwnaicine eae 5.80@6.25 
PNT reg nr 5.80@6.25 
We ostsvarnveeree xe jas ‘i 5.80@ 6.25 

THURSDAY, FEBRUARY 27, 1936. 
NE ics tec diek ep es has Peas ae 5.80@6.20 
ME \sestanmw@acebaos ves mbes 5.80@6.20 
GE skeen se dades ean . 5.80@6.20 
SE” ew pasa eke 5.80@6.20 

FRIDAY, FEBRUARY 28, 1936. 
SE EC eer 5.80@6.20 
RA Te PRET 5.80@6.20 
P| ee ee eae 5.80@6.20 
No sales. Closing unc changed. 




















By-Product Processing 


Renderers’ Problems in the Produc- 
tion of Tallows, Greases, Feeds 
and Fertilizers 





Cooking Cracklings 


Is there any mechanical means of 
telling when a charge of material being 
dry rendered is sufficiently cooked? An 
Eastern renderer writes: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us whether there is any depend- 
able mechanical way of telling before dumping, 
just when a load of cracklings is sufficiently 
cooked? We are guided by thermometers and 
samples but it seems to be a matter of guess- 
work and chance. Can you help us with this 
problem ? 

There is no mechanical means of de- 
termining exactly when material is fin- 
ished with dry rendering systems now 
in use. The operator must determine 
this point. It is generally most desir- 
able to have one operator take charge 
of this end of the work until he is 
sufficiently proficient to judge when 
finishing point is reached on every 
batch. 


The finishing point is determined en- 
tirely by feel of product, which is char- 
acteristically sandy. Exact point is that 
at which material leaves gummy stage 
as indicated when a small portion is 
placed between thumb and forefinger. 
In testing, material is squeezed tight 
and if it is nearly finished it will roll 
If finished it will not roll and ball up 
but will flatten between fingers and feel 
sandy. 


If material is not too greasy, the in- 
quirer might try dumping out enough 
for a couple of cakes. If he finds it is 
cooked too much, add about two or 
three pails of water and stir for a while 





TEMPERATURE CONTROL 


4 ; \ For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 








etc. 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., we, Chicnme— S08 E, 46th St., New York 
CITIES 


Stop spoiled prod- 
Write for bulletins, 


41 OTHER 


POWERS REGULATOR CO. 






with steam off the shell. If material is 
not cooked enough it should be pro- 
cessed a little longer. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner. ) 

New York, Feb. 26, 1936.—Ground 
tankage is held at about $2.90 and 10c 
f.o.b. New York. Unground sold, and 
is held, at $2.70 and 10c f.o.b. local 
shipping points. Demand is very light 
and stocks are accumulating. 


Dried blood sold at $3.10 per unit 
f.o.b. New York with some sellers quot- 
ing a higher price. Both stocks and de- 
mand are light. 


Sulphate of ammonia for delivery up 
to June 30th has been advanced in price 
$1.00 per ton. This material has been 
getting somewhat scarce due to very 
heavy sales made for export. 


Nitrate of soda for delivery up to 
June 30th has, also, been advanced in 
price $1.00 per ton. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports: 

March to June 30, 1936, inclusive 24.00@ 25.00 

Ammonium sulphate, double bags, 

per 100 Ibs. f.a.s. New York 
Blood dried, 16% per unit @ 
Fish scrap, dried, 11% ammonia, 

10 B. P. L., f.o.b. fish factory.. 
Fish meal, foreign, 114% ammonia, 

Me De We Eas Gbibec sce -cocccsecs 

Fish scrap, acidulated, 6% ammo- 

nia, 3% A.P.A. f.o.b. fish factories 
Soda nitrate, per net ton; bulk 

March to June 30 @ 24.50 

ee RS 6 ce cack naa he caw bees @ 25.80 

in 100-1b. @ 26.50 
Tankage. ground, 10% ammonia, 

15% B. P. L. bulk 
Tankage, ungronnd. 10-12 

nia, 15% B. P. L. bulk 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i. 
Bone meal, raw, 4% and 50 bags, 
POP tem, SL8...cccccccccccecccces 
Superphosphate, bulk, 
more, per ton, 16% fla 
Potash Salts. 
Manure salt, 30% bulk, per ton 
Kalnit, 20% bulk, per ton 
Muriate in bulk, per ton 
Sulphate in bags, per ton, 
90% 


nominal 
3.10 


nominal 
@ 35.50 
2.25 & 50c 


2.90 & 10¢ 
% ammo- 
2.70 & 10¢c 


basis 


Dry Rendered Tankage. 
50% wunground 
60% ground 


LESS BEEF FAT IN MARGARINE 


While margarine production increased 
to 381,659,139 Ibs. in 1935 from 264,- 
359,424 lbs. in 1934, or about 44 per 
cent, the quantity of beef fats used in 
margarine declined to 23,227,000 lbs. 
from 26,803,000 lbs. in 1934. A total 
of 99,504,000 lbs. of cottonseed oil was 
used in margarine in 1935, against 54,- 
788,000 lbs. in 1934, an increase of about 
81.5 per cent. Although the amount of 
cocoanut oil utilized increased to 174,- 
315,000 Ibs. in 1935 compared with 123,- 
677,000 Ibs. in 1934, the percentage in- 
crease was only 48. Peanut oil, neutral 
lard and similar materials made up 
about 4 per cent of all fats and oils 
used in margarine in 1935. 
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SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner. ) 

New Orleans, La., Feb. 27, 1936.— 
After ups and downs, cotton oil futures 
were only 10@15 points below week 
ago, with urgent liquidation apparently 
over. Crude steady 8%c lb. bid Valley, 
with extremely light sales due to high 
cost of seed and favorable statistical 
position. Bleachable firmly held. Soap- 
stock strong with better demand. Mills 
on February 1 had received about 95 
per cent of estimated seed supply for 
season. 

Memphis 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Feb. 27, 1936. — 
Crude cottonseed oil, 8%4c lb., Valley; 
cottonseed meal, $19.75 f.o.b. Memphis, 
March shipment. 


Dallas 
(Special Wire to The National Provisioner. ) 
Dallas, Tex., Feb. 27, 1936.—Prime 
cottonseed oil, 8@8%e lb., with prac- 
tically no selling. Forty-three per cent 
cottonseed cake and meal, basis Dallas, 
for interstate shipment, $22.75. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner. ) 

Memphis, Tenn., Feb. 27, 1936—Cot- 
tonseed meal held steady in a dull mar- 
ket in which there was little interest 
either way. May in sales at $20.25 was 
unchanged, while July in early sales at 
$20.60 was 15c higher, later selling at 
$20.50. October in first sales sold at 
$20.00 and offered at $19.75 at close. 
March was again liquidated through 
switching to May and July at 50c and 
85c and later transferred in a small 
way to July at 80c. Demand is re- 
ported as very poor both from consum- 
ing and selling standpoint. Close was 
steady, unchanged to 15c higher. 


Cottonseed oil did not hold its early 
gain and closed unchanged to 5 points 
lower. 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil de- 
mand at New York was fair, but prices 
were lower with futures. Crude oil de- 
veloped an easier trend and established 
new lows for season. Southeast and 
Valley, 8%@8'%c; Texas, 8c sales. 

Market transactions at New York: 


1936. 

- Closing—— 
Bid. Asked. 
ea ers 
943 a Bid 
950 a 951 
950 a nom 
956 a 958 
955 a nom 
962 a trad 
955 a nom 
951 a trad 


Friday, February 21, 


Range— 


Sales. High. Low. 


50 955 945 
947 


951 


Saturday, February 22, 1936, 
HOLIDAY—No market. 


Monday, February 24, 1936. 
Spot 
Feb. eeea 
Mar. .... 14 
Apr. ee 
a 21 
ee 
Sully ..... 
| a ee 
Sept. 30 


coos @ om 
935 a Bid 
941 a 944 
940 a nom 
952 a trad 
950 a nom 
955 a 56tr 
950 a nom 
945 a trad 


1936. 


951 936 


"958 945 

“66 956 

“obi 8% 
Tuesday, February 25, 

Spot 

ee 

Mar. 

Apr. 

May 

Jane .... 

: Se 

Aug. 

Sept. 


cose oem 
910 a Bid 
916 a 918 
920 a nom 
930 a 933 
930 a nom 
937 a trad 
.--- 935 a Bie 
926 927 a 26tr 


Wednesday, February 26, 1936. 


930 916 


‘940 930 


952 935 
"945 


Spot 
Feb. eae 
a 20 
Aw. . Sma 
may ...>.. ZF 
June suena 
daly ..:.. @& 
| ee 
ae 


ee 

900 a Bid 
930 a 933 
935 a nom 
941 a 944 
940 a nom 
948 a 4i7tr 
was 0500 waew. ee 
53 945 926 939 a 942 
Thursday, February 27, 1936. 


937 920 925a.... 
947 937 944 a 945 
954 945 948 a 951 
947 934 9424a.... 


"938 916 
945 932 


"951 935 


Mar. 
May 
Jaly i... 
oe 


(See page 34 for later markets.) 


MARGARINE LAW UPHELD 


Constitutionality of the Georgia act 
taxing margarine containing other than 
certain fats and oils was recently up- 
held in superior court at Atlanta. The 
suit was brought by a_ distributor 
against the state secretary of agricul- 
ture. The Georgia law imposes a tax 
of 10 cents per lb. on manufacture or 
sale of margarine containing fats and 
oils other than oleo oil, stock or stear- 
ine, corn oil, soybean oil, cottonseed oil, 
neutral lard from hogs, peanut oil, 
pecan oil and milk fat. 


MARGARINE TAX PROPOSALS 


Numerous dairy and farm groups 
have recently passed resolutions i 
favor of placing additional taxes and 
other restrictions on manufacture and 
sale of margarine. Among groups pro 
posing a federal tax of 5 cents per 
pound on margarine are Americal 
Farm Bureau’ Federation, National 
Dairy Union and American Association 
of Creamery Butter Manufacturers. It 
is reported that these proposals indicate 
Congress is to be asked to take some 
kind of restrictive action toward mar- 
garine during the present session. 


The National Provisioner 









)27 a 26tr 
1936, 


os Sg 
00 a Bid 
130 a 933 
35 a nom 
41a 944 
140 a nom 
948 a 47tr 
140 a Bid 
39 a 942 


1936. 


25 & ue 
44 a 945 
48a 91 
M2 a iw 


ets.) 


HELD 

eorgia act 
other than 
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lanta. The 
distributor 
of agricul- 
oses a tax 
facture or 
x fats and 
K or stear- 
conseed oil, 
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rm groups 
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American 
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Market Weak—New Season's Lows 
Again Established — Liquidation 
the Feature—Allied Markets Un- 
steady—Cash Oil Trade Mod- 
erate—Crude Off with Futures. 


Cottonseed oil futures market con- 
tinued to experience a large volume of 
trade the past week. Under persistent 
liquidation through commission houses, 
and selling of oil against purchase of 
other commodities, the market estab- 
lished new season’s lows, running into 
stop-loss orders on the scale down- 
ward, 


Shorts were free buyers at times, but 
market displayed little or no rallying 
power. Trade interests were buying 
nearbys and selling later months, 
transferring hedges. Commission houses 
did the reverse. Speculative liquidation 
in March and transferring of March to 
later months on the part of longs was 
active as delivery day on March con- 
tracts approached. 


There was some scale-down absorp- 
tion and some professional buying in 
anticipation of a natural rally, but sen- 
timent continued divided even around 
the lows of the downward movement. 
Bears contending that heavy covering 
weakened the technical position of the 
market. Those inclined towards the con- 
structive side felt market had dropped 
to a level where consumer demand 
would broaden. 


Cash Trade Quiet 


There was some closing of spreads, 
in the way of buying oil and selling 
cotton. On the other hand, there was 
fresh spreading, oil being sold against 
purchases of cotton, lard and corn. Un- 
steadiness in lard and cotton markets 
served at times to operate against oil 
prices, even though lard and cotton dis- 
played some stubbornness to selling 
pressure. 


It was apparent that the market was 
in need of some bullish stimulant. 
Whether this will come in the near 
future as a result of the government’s 
crop control scheme remained to be 
seen. It was also apparent that mar- 
ket lacked bull leadership, although 
there were indications at times that 
brokers who operate for refiners were 
inclined to give the market a little more 
Support around the current levels. 

Cash oil demand was moderate this 
week. Fears of a disappointing Feb- 
Tuary consumption appeared to be 
stowing. The consuming trade un- 
doubtedly was influenced to hold off 
by declining prices. There is an im- 
Pression that stocks of oil in distribu- 
tors’ and consumers’ hands are rela- 


Week ending February 29, 1936 





Vegetable Oils 
Weekly Miarpee Ree 


tively small, and must sooner or later 
be replenished. 

There is talk of a possibility for a 
larger acreage to cotton, but it is too 
early to determine the situation. The 
government’s “soil erosion” scheme of 
controlling crops is rapidly taking 
shape and the trade is anxiously await- 
ing its effects of cotton, hogs and corn. 


COCOANUT OIL—Trade was mod- 
erate the past week. While prices 
showed little change, a somewhat 
steadier feeling developed in some di- 
rections. At New York, market was 
quoted at 4%c. On the Pacific Coast, 
prices were quoted at 4%c. 


CORN OIL—An easier tone featured 
market at New York. Outside points 
reported business at 85c, with best 
bids later 8%c, a decline of %e or so 
from previous week. Chicago sellers 
were quoting 8%c, but admitting the 
level too high to attract attention. 

SOYA BEAN OIL—Trade was quiet 
and little or no change was apparent. 
Sellers at New York quoted 7@7%c. 

PALM OIL — Demand was routine 
and market steady. Spot Nigre at New 
York was quoted at 45sc; shipment 
Nigre, 4.45¢c; 12% per cent acid, 4.40c; 


CENTS PER LB. 
28 


26 
24 


CASH LOOSE LARD 


B.P. S.COTTONSEED OIL 
ER EY PTE 


22 
20 
18 
16 
14 
12 
10 


8 
6 
4 
2 
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20 per cent, 4.30c; Sumatra July for- 
ward, 44ec. 

PALM KERNEL OIL—Market was 
dull and easier at New York and quoted 
at 4%c. 

OLIVE OIL FOOTS—A steady tone 
but a moderate demand featured mar- 
ket at New York. Spot tanks were 
quoted at 8%c; new crop, 8c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was barely 
steady with other oils and quoted at 
8l4c New York. 


HULL OIL MARKETS 
(Special Cable to The National Provisioner. ) 


Hull, England, Feb. 26, 1936. — Re- 
fined cottonseed oil, 27s; Egyptian 
crude cottonseed oil, 24s 6d. 


There are four types of lard. Do 
you know what they are, what fats are 
used in each and how each one is made? 
Read “PorRK PACKING,” The National 
Provisioner’s latest book. 


CASH LOOSE LARD & B. P. S. COTTONSEED OIL 





1 9 3s 6 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE SERIES shows 
price trends of lard and B. P. S. cottonseed oil during 1935 and the first two 


months of 1936. 


Cottonseed oil had but a small price advantage over lard during February. 
Both products held fairly steady during the month at price levels near the low 


since January 1, 1935. 
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WEEI’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 
Provisions 

Hog products were steadier during 
latter part of week with letup of liqui- 
dation, scattered covering buying on re- 
newed snowy, windy weather, lighter 
hog receipts and better hog market. 
Top at Chicago $10.60. 


Cottonseed Oil 


Cotton oil was steadier with scat- 
tered covering and lighter selling pres- 
sure owing to steadier lard and better 
technical position. Forty-one March 
tenders issued so far. Cash trade mod- 
erate; crude steadier; Southeast and 
Valley, 8%4c bid; Texas, 8c bid. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 


Mar, $9.35; May, $9.61@9.63; July, 
$9.64@9.65; Sept., $9.52@9.53. Tone 
firm; 90 sales. 
Tallow 
Tallow, extra, 6c lb. f.o.b. 
Stearine 
Stearine, 8% @8 2c. 
Friday's Lard Markets 
New York, February 28, 1936. — 


Prices are for export. Lard, prime 
western, $10.90@11.00; middle western, 
$10.75@10.85; city, 104@10%c; re- 
fined Continent, 11%@11%c; South 
American, 114%@115c; Brazil kegs, 
115,@11%c; compound, 11%@12c¢ in 
carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Feb. 28, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
44,383 quarters; to the Continent, 1,969 
quarters. Exports for week ending 
Feb. 21 were: To England, 62,105 
quarters; Continent, 2,078 quarters. 


EXPORT NOTES 


The United States will be permitted 
to export about 8,367,000 lbs. of cured 
pork to Great Britain during the 9 
weeks from February 26 to April 30, 
according to the U. S. Bureau of Agri- 
cultural Economics. This country’s 
share will be, as heretofore, 8.1 per 
cent of the basic quota of 103,296,000 
lbs. for the period. 


American exports of lard to Czecho- 
slovakia fell to about 372,000 lbs. in 
1935 from 6,352,640 lbs. in 1934. Lard 
from the United States made up about 
26 per cent of all exports to Czecho- 
slovakia in 1933; 22 per cent in 1934 
and 1.5 per cent in 1935. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner. ) 

Liverpool, February 28, 1936.—Gen- 
eral provision market firm; hams very 
weak, no demand but lard improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 83s; hams, long cut, 90s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, exhausted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 81s; Canadian Cumberlands, 
74s; spot lard, 54s 6d. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended February 12, 
1936, with comparisons: 


Feb.12, Feb.5, Feb.13, 


1936. 1936. 1935. 

American green bellies...... $15.30 $15.34 $15.32 

Danish Wiltshire sides...... 20.26 20.16 18.73 

Canadian green sides....... 17.48 17.36 15.08 
American short cut green 

MD) o-soeaidvaW earatha deainiete 8.73 18.89 19.24 

American refined lard....... 13,14 13.44 13.16 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended February 28, were 187,500 lbs. of 
bacon and 241,720 lbs. of lard. 











Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes !c per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 


THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved ina 
single carlot transaction made at 
Yee variation from actual market 
price. 

Information furnished by THE DAILy 
MARKET Servicg is vital to anyone han- 
dling meats on a carlot basis. For full 
information, write THE NATIONAL PRro- 
—_— 407 S. Dearborn St., Chicago. 


























LARD AND GREASE EXPoOrtTs 


Exports of lard from New York City 
Feb. 1, 1936, to Feb. 26, 1936, totaled 
2,373,876 lbs.; greases, 565,200 Ibs.; tal. 
low, 89,200 lbs.; stearine, 47,400 Ibs. 


N. Y. HIDE FUTURE PRICES 
Saturday, Feb. 22, 1936—Holiday. 


Monday, Feb. 24, 1936—Close: Mar. 
11.07@11.09; June 11.41@11.43; Sept 
11.74 sale; Dec. 12.03@12.08; sales 116 
lots Closing 2@6 lower. 


Tuesday, Feb. 25, 1936—Close: Mar. 
11.05b; June 11.40 sale; Sept. 11.23@ 
11.74; Dec. 12.03n; Mar. (1987) 12.33n; 
sales 328 lots. Closing unchanged to 2 
lower. 

Wednesday, Feb. 26, 1936 — Close: 
Mar. 11.01b; June 11.36@11.40; Sept. 
11.70 sale; Dec. 12.00b; Mar. (1937) 
12.30n; sales 124 lots. Closing 3@4 
lower. 


Thursday, Feb. 27, 1936—Close: Mar. 
11.18@11.20; June 11.52@11.55; Sept. 
11.85 sale; Dec. 12.19 sale; Mar. (1987) 
12.49n; sales 77 lots. Closing 15@19 
higher. 


Friday, Feb. 28, 1936—Close: Mar, 
11.10b; June 11.45 sale; Sept. 11.78 sale; 
Dec. 12.08@12.14; Mar. (1937) 12.37n; 
sales 45 lots. Closing 7@12 lower. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 28, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended “Prev. Cor. week, 
Feb. 28. week. 1935. 
Spr. nat. 

°C 184@138%n 144 @14%n 12n 
Hvy. nat. strs. @13 13%@14% ll 
Hvy. Tex. strs. @13 134@14% 


10% 
Hvy. butt brnd’d 


errr @13 138%@14% 10% 
Hvy. Col. strs. @12% 13 @14 10 
Ex-light Tex. 

SE. arses’ @10K%n @10%n @ 8&n 
Brnd'd cows. @10', @10% @8 
Hvy. nat. cows @llax @ul @ 8 
Lt. nat. cows @10% @10% @ 8% 
Nat. bulls .. 9 @9%n 9%4@10n @ 7% 
Brnd’d bulls. 8 @ 8%n 8%@ 9n @ 6% 
Calfskins ...1944@21 19% @21 183 @is% 
Kips, nat.... @13 @13% @10% 
Kips, ov-wt.. @12 12 @12% @ 9% 
Kips, brnd’d. @101 all 7%@ 8 
Slunks, reg.. @1.05 @1.05 65 
Slunks, hris.. @35 @35 40 50 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 94@10 9144@10% 8\4%@ 84n 
Branded ....9 @9% 9 @10 7%@ &n 
Nat. bulls .. @ 8 @8 @ in 
Brnd’d_ bulls. @7 @i7 @ &n 
Calfskins ...17%@18% 17%@18% 10% 12 . 
ae @11% @11\% @ 9% 
Slunks, reg..75 @90 75 @90 40 @50n 
Slunks, hrls.20 @25n 20 @25n 20 @3imn 
COUNTRY HIDES. 
Hvy. steers. 8 @ 8% @ 8%4n 5%4@ 5% 
Hvy. cows .. 8 @ 8% @ 8%n 54%@ 5% 
| RRA 8%@ 9 84@ 8% 6 @ os 
Extremes ... 94@ 9% @ 94n 64@7T 
, “are 6 @6% 6 @6% 3%4@ 3% 
Calfskins ...12 @12% 12 @12% 17 @1s 
MUN. pc ncecas 9 @9% 9 @9% 6%4@ 6% 
Light calf ..75 @90n 75 @90n 30 @50n 
Deacons ‘75 @90n 75 @90n 30 @B50n 
Slunks, reg..50 @65n 50 @65n 20 @35n 
Slunks, hrlis.10 @15) 1 @10n 


15n ») @l5n 5 
..3.30@4.00 3.25@4.00 
SHEEPSKINS. 

lambs. .2.40@2.60 2.40@2.60 


Horsehides 


Pkr. 


Sml. pkr. 

lambs ....1,90@2.10 2.00@2.15 1.00@1.10 
Pkr. shearlgs. @1.10n @1.10n 65 @70n 
Dry pelts ...184%@19n 18%@19n 9 @10 
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Colorado steers 


PACKERS. 
, 84%@ 8%n 
7 7%@ fn 

@ 7n 
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4% 10 2 
Minted 
40 @50n 

/ 20 @30n 
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0 2.75@3.25 
0 1.30@1.40 
15 1.00@1.10 
On 65 @70n 
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Chicago 


PACKER HIDES — Prices for big 
packer steers were fairly well estab- 
lished late this week at 142@2c under 
the peak prices reached in mid-January, 
or about a cent under some more recent 
confidential trading which was never 
confirmed. Light cows moved this week 
at 4c under last week, and branded 
cows at 4c down. Trading was on a 
fairly large scale, with total of about 
140,000 hides openly reported, while 
further trading is understood to have 
been done quietly, and 35,000 more hides 
moved quietly late last week with de- 
tails withheld. Some hides also prob- 
ably booked to tanning account in one 
direction, which lightens packers’ heavy 
stocks considerably. 

The cows moved on a fair scale 
around mid-week, followed by light 
Texas steers and extreme light native 
steers, and final!y the native and other 
branded steers. Some follow-up busi- 
ness appeared later on a fair scale, 
which had a tendency to stabilize the 
market. 

One packer moved total of 15,500 
Dec.-Jan. native steers at 138c, and 
another packer 1,000 same basis. Two 
packers sold 5,000 Jan.-Feb. extreme 
light native steers mid-week at 11%c, 
and 4,000 more moved later also at 
11\%e. 

One packer sold 3,000 butt branded 
steers at 13c, and 2,000 Colorados at 
124ec; another packer sold 1,000 Colo- 
rados at 124c. One lot of 2,000 heavy 
Texas steers moved at 13c. Total of 
10,000 light Texas steers reported at 
12ec. Extreme light Texas steers quo- 
table at 10 4c. 

Heavy native cows are available at 
lle, last trading price, but only late 
Feb. offered; these were cleaned up 
couple weeks back. One packer sold 
6,000 Jan.-Feb. northern point light na- 
tive cows at 10%c, another packer 3,000 
Ft. Worth light cows at 10%c, third 
packer 25,000 Jan.-Feb. mixed points at 
10%c and later 12,000 more same basis, 
and fourth packer 8,000 Jan.-Feb. mixed 
points also 10'4¢; Association sold 2,000 
Feb. at 10%c. Good interest at this 
price later. One packer sold total of 
20,500 Jan.-Feb. branded cows at 10%e, 
and two other packers 15,500 at 10%c; 
Association sold 1,000 Feb. at 10%c; 
more wanted at this price later. 

Trading in hide futures on the Com- 
modity Exchange at New York set a 
new high record Tuesday, Feb. 25th, 
of 328 lots, or approximately 328,000 
hides, due mostly to switching from 
March to Sept. delivery. Previous rec- 
ord high was 272 lots on May 9th, ‘1935. 

OUTSIDE SMALL PACKER HIDES 
—Recent sales of outside small packer 


Week ending February 29, 1936 


all-weights reported at 942c, f.o.b. ship- 
ping points, with some held at 10c. Chi- 
cago take-off nominally about 10%c for 
natives. 


PACIFIC COAST—Two Los Angeles 
packers sold their Jan. productions 
early mid-week at 10%c for steers and 
8%4c for cows, flat, f.o.b. Los Angeles. 
According to reports, some declined 
these figures and further negotiations 
under way late this week, with no trad- 
ing yet reported. 


FOREIGN WET SALTED HIDES— 
South American market firmer, with a 
light trade. At close of last week, 3,500 
frigorifico extremes sold at 11%@ 
11%¢c. Mid-week, 5,000 LaPlatas sold 
to the States and 5,000 LaPlatas to 
United Kingdom, all at 88 pesos, equal 
to 14%c, cif. New York, as against 
last fairly representative trade previous 
week at 85% pesos or 14y%¢. 


COUNTRY HIDES—Trading still 
very slow on country hides. Supplies 
appear to be short in some sections and 
all-weights firmly he!d, making it very 
difficult for dealers to operate at the 
prices obtainable for tanner selections 
at present. The movement of country 
hides from interior points has been 
greatly handicapped for the past couple 
months due to the severe winter 
weather and difficulties in local trans- 
portation due to storms. All-weights 
usually quoted 84@9%4c, untrimmed, 
selected, delivered Chicago; some buy- 
ers’ ideas not over 8c but apparently 
not obtainable at that price. Heavy 
steers and cows 8@8c, trimmed. 
Trimmed buff weights quoted 8% @9c, 
top usually asked. Extremes a shade 
firmer late this week; some buyers’ 
limits 944c, trimmed, but usually 9%c 
firmly asked; untrimmed available at 
9%ec. Bulls 6@6%c; glues 5%@5%ec. 
All-weight branded 7@7%c, flat. 

CALFSKINS — Packers cleaned up 
Jan. calfskins previous week, with pos- 
sible exception of a few small lots of 
southerns. Last trading was at 21c for 
northern heavies 912/15-lb., 19%c for 
River point heavies; lights, under 9%- 
lb., last sold at 21c. 

Chicago city calfskins are available 
at last trading prices, 18%c for 8/10-lb. 
and 17%c for 10/15-lb., with bids of 
18c and 17c declined. Outside cities, 
8/15-lb., quoted 1744@18c; mixed cities 
and countries around 15%c; straight 
countries 12@12%c. Chicago city light 
calf and deacons firm at $1.25 last paid 
and bid. 


KIPSKINS—One packer sold 11,700 
Dec.-Jan. southern native kips last 
week-end, and another packer 5,100 Jan. 
southerns, all at 12%c, or “ec under 
previous trading basis. One lot of 3,500 
Jan. branded kips sold early in week at 


10%2c, or %e down from last sale. 
Later, one packer sold 10,000 Jan. 
northern native kips, and another pack- 
er 4,000 Jan. northerns, all at 13c, or 
another %c down. Third packer moved 
Jan. northern natives and brands quiet- 
ly, presumably booked to tanning ac- 
count, and Jan. kips now well cleaned 
up. 

Chicago city kipskins could be sold 
at llc, with 11%c last paid and asked. 
Outside cities around 11@11%c, nom.; 
mixed cities and countries 10@10'%c; 
straight countries 9@912c. 

HORSEHIDES — Horsehide market 
continues quiet and prices have eased 
off a bit recently. Good city renderers, 
with full manes and tails, quoted $3.85 
@4.00, with trimmed at $3.75 top, de- 
livered Chicago; mixed cities and coun- 
tries range $3.30@3.60. 


SHEEPSKINS — Dry pelts quoted 
18% @19c, nom. for full wools. Shear- 
ling production too light to establish 
prices now and quotations range in a 
nominal way around $1.10 for No. 1’s, 
85c for No. 2’s, and 55c for No. 3’s or 
clips. Pickled skins last moved in a 
good way at $6.25 per doz. for big 
packer lambs and were well sold up on 
that basis but market has eased off 
since and quoted $6.00@6.12% per doz. 
at present, both here and in the East; 
some report offerings at New York at 
$6.00. Packer lamb pelts unchanged 
around $3.00@3.15 per ewt. live lamb, 
or $2.40@2.60 each. Outside small 
packer Jan.-Feb. pelts $1.90@2.10 each. 


New York 


PACKER HIDES—Two New York 
packers sold their Feb. productions of 
about 15,000 steers late this week, at 
13c for native and »utt branded steers 
and 12%c for Colorados; good interest 
reported at these prices, and further 
trading expected. 

LATER—Another packer sold about 
5,000 Feb. production same basis; one 
packer still holding Feb. hides. 

CALFSKINS — Last trading prices 
quoted on calfskins, in absence of fur- 
ther activity. Collectors last sold 4-5’s 
at $1.25, 5-7’s at $1.50, 7-9’s at $1.95, 
9-12’s at $2.45, and 12/17 veal kips 
$2.90. Packers last sold 7-9’s at $2.10, 
9-12’s at $2.65, and 9-12 buttermilks 
$2.40. One lot of 6,000 packer 17-lb. 
up kipskins moved mid-week at $3.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
five days ended February 21, 1936, 
were 3,264,000 Ilbs.; previous week, 
4,566,000 lbs.; same week last year, 
4,324,000 lbs.; from January 1 to Feb- 
ruary 21 this year, 33,521,000 lbs.; same 
period a year ago, 44,094,000 lbs. 

Shipments of hides from Chicago for 
the five days ended February 21, 1936, 
were 3,347,000 lbs.; previous week, 
3,377,000 lbs.; same week last year, 
4,968,000 Ibs.; from January 1 to Feb- 
ruary 21 this year, 32,968,000 lbs.; same 
period a year ago, 59,412,000 Ibs. 
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LIVESTOCK PRICES AT LEADING MARKETS CORN BELT DIRECT TRADING 


Livestock prices at five leading Western markets, Thursday, February 27, moped ty U. 6 Sees ¢ See 


Des Moines, Ia., Feb. 27, 1936.—Hogs 
Hogs (Soft or oily hogs, excluded), CHICAGO. E. ST.LOUIS. OMAHA. KANS.CITY. ST. PAUL. at 20 concentration points and 9 packing 


1936, as reported by the U. S. Bureau of Agricultural Economics: 


Lt. It. (140-160 Ibs.) gd-ch.....$9.75@10.35 $9.50@10.15 $9.25@ 9.85 $9.65@10.10 $0.00@ 9.65 plants in Iowa and Minnesota were 5@ 
cakeacrueseesynewe es 9.25@10.00 9.10@ 9.90 .......... 9.35@ 9.90 8.25@ 9.25 15c, mostly 10@15c, higher today. Some 
Lt. wt. (160-180 Ibs.) gd-ch..... 9.85@10.45 9.90@10.40 9.60@ 9.85 9.80@10.25 9.55@ 9.85 


heavy butchers were only steady to 





SAE ERR ee eee ow 9.50@10.10 9.50@10.25 ........ .  9.50@10.00 = 8.75@ 9.55 : : 
(180-200 Ibs.) gd-ch.........10.00@10.50 10.35@10.50 9.75@ 9.90 10.00@10.25 9.50@ 9.85 Strong compared with early Wednesday, 
Ee ra a 9.65@10.25  9.90@10.35 .....-.... 9.65@10.10 8.75@ 9.55 Compared with last week’s close prices 
Med. wt. (200-220 Ibs.) gd-ch....10.20@10.50 10.35@10.50 9.70@ 9.85 10.00@10.25 9.45@ 9.75 were mostly steady to 5c lower. Spots 
(220-250 Ibs.) gd-ch.........10.00@10.50 10.10@10.50 9.60@ 9.85 9.95@ 10.25 9.30G 9.65 on heavy weight butchers and light 
Hvy. wt. (250-290 Ibs.) gd-ch... 9.70@10.35  9.85@10.25 9.30@ 9.65 9.80@10.15 9.15@ — weights under 180 Ibs., 10@20¢ off: 
(290-350 Ibs.) gd-ch......... 9.50@10.00 9.50@10.00 9.25@ 9.50 9.50@ 9.85 9.00@ 9.25 . ’ 
packing sows, steady to 10c lower; late 
PACKING SOWS: , : ’ : 
(275-350 Ibs.) good ........ 9.00@ S.65@ 885 865@875 8.75@ 9.00 8.65@ 8.85 Sales good to choice 180- to 250-Ib. truck 
(350-425 Ibs.) good ........ 8.90@ 8.60@ 8.75 8.60@ 8.75 8.60@ 885 %8.55@ 8.75 deliveries, $9.40@9.55, few $9.75; railed 
(425-550 Ibs.) good ........ 8.65@ 8.50@ 8.70 8.50@ 8.65 8.35@ 8.65 8.50@ 8.65 deliveries, up to $9.90 or slightly above; 
(275-550 Ibs.) medium ...... 8.35@ 9.10 8.25@ 8.65 8.25@ 8.50 7.75@ 8.65 8.50@ 8.65 





250- to 290-lb. truck lots, $9.20@9,55; 
SLAUGHTER Pics: 290 to 350 lbs., $8.90@9.35; better 160 




























































(100-140 Ibs.) gd-ch......... 9.00@10.00 8.00@ 9.65 8.50@ 9.50 8.25@ 9.85 8.75@ 9.50 to 180 Ibs., $9.00@9.40; 140 to 160 Ibs, 
MeOGHUMR 20. cece ccccccccesces 8.00@ 9.75 7.00@ 9.40 8.00@ 9.25 7.50@ 8.75 ........-- re. ° r ee 
Av. cost & wt. Wed. (pigs ex.) 9.83-235 Ibs. 10.12-204 Ibs. 9.40-241 Ibs. 9.59-247 Ibs... .-..- 0 $8.55@9.05; good light weight packing 
sows, $8.40@8.70, few by rail, $8.85; 
Slaughter Cattle, Calves and Vealers: medium and heavy weight sows, $8.00@ 
STEERS: 
(550-900 Ibs.) choice ........ SECIS. ce cticescce §« Swcesssese § | Sececicens  «cvevsoecee 8.55 off truck. 
CE 3, aencneaxdyscavedetens 7.75@ 9.75 7.50@ 9.25 .......... 7.25@ 9.25 7.25@ 9.00 Receipts week ended Feb. 27, 1936: 
Medium ......ccceeccecceees 6.75@ 8.00 6.25@ 7.50 6.00@ 7.75 6.00@ 7.50 This Last 
Common (plain) ............ 5.25@ 6.75 5.00@ 6.50 5.00@ 6.00 5.00@ 6.15 neue ou 
STEERS: ’ Friday, February 21............. 30,800 17,200 
(900-1100 Ibs.) prime ....... eee COeeeeesoe seesercces  CCedeseceee  covceweoec Satantas, Webesars 22........... See 5,800 
GRECO cc ccccccrcccccccscoss D.THGBER.FB i ccccccccce «= eceecercce§« cboecoecose evotccscee aa ae aa 
|| SRR OND Ces 8.00@10.50 7.75@ 9.50 7.50@ 9.25 7.75@ 9.50 7.50@ 9.25 pit ees a ener ee pore an 
DOE 5 pa cdeceniasacwctees 6.75@ 8.50 6.50@ 7.75 6.50@ 7.75 6.00@ 8.00 6.15@ 7.50 ‘icliaeaiiione ialihicieneny 26 TPE: 15,300 1960 
Common (plain) ........+++- 6.00@ 7.00 5.50@ 6.75 5.25@ 6.75 5.00@ 6.25 5.15@ 6.15 wieker. Welecary 27 eels 9,800 29,500 
STEERS: 
SE SU RS Seedcs cactuneute, Sennauseee, .ceeWeesees  Senceeadve -dsoacecuies 
GRORO .cccccecceveccsccecss DR. bbhnkedase )  ehaseanees. © peenemasaer i eiceeeoee 
GOOR cc cccccvccccccccesecccs 8.50@10.75 7.75@ 9.50 8.00@ 7.50@ 9.50 CANADIAN LIVESTOCK PRICES 
BOGE ccvcesocetvredeceees 7.00@ 8.50 6.75@ 8.00 6.25@ 8.25 6.15@ 7.65 
STEERS: BUTCHER STEERS. 
SN CR MING caicte oc edaiasunes <F0endibee  Slabeaties, “hedwaNeeen . whew ¥eaeale Up to 1,050 Ibs. 
GHMIOR ceccccccccicccccescscs WO. TEGEE.BD ceccccccss § § secdsccces cocessoess  cessesever Week Same 
 Eereretrr rer rire ree 8.50@10.75 8.25@10.00 8.00@ 9.50 8.25@ 9.75 7.65@ 9.85 rn ees Rg 4 = _ 
HEIFERS: a ; cee ee. \ elle ads Uo ~« Toronto ................$ 7.00 $735 Samm 
(550-750 Ibs.) choice ........ 7.50@ 8.50 8.00@ 8.75 7.00@ 7.75 7.25@ 8.25 7.25@ 8.25 ne ee 6.00 ” 650 6.25 
GOO ccccevccccccsevecccovse 6.75@ 7.50 7.00@ 8.00 6.50@ 7.00 6.50@ 7.50 6.35@ 7.40 a re 5.25 6.00 6.50 
Com. (plain)-med. ......... 5.00@ 6.75 5.25@ 7.00 4.75@ 6.50 4.75@ 6.50 4.75@ 6.50 aaa sete eeeeee sees re He be 
HEIFERS: Prince Albert ........1! 3.35 4.00 3.95 
(750-900 Ibs.) gd-ch. ...... 6.75@ 9.00 ...... wa 6.50@ 8.25 6.50@ 8.25 6.50@ 8.85 OS eee 4.50 4.50 4.75 
Com. (plain)-med, .......... 5.00@ 6.75 cscccccsee 475@ 6.50 4.75@ 6.50 4.85@ 6.50 Saskatoon .............. 4.00 5.25 4.25 
cows: VEAL CALVES. 
BE: ecu ddd we bateaentek.’ GrGCeeRnee aalieedediiain | emma tatce, , (anions eet» mamenweade BIE ni: /d wicaib were emane $12.00 $11.75 $ 8.00 
SK ach 5 pind ita aekieenane . 5.50@ 6.50 5.50@ 6.25 5.50@ 6.00 5.50@ 6.00 Winuiney pi asic uti — — Ly 
Com, (plain)-med. .......... 4.75@ 5.75 4.75@ 5.50 4.75@ 5.50 4.50@ 5.50 4.50@ 5.50 MN bs apigttieds 5.50 5.75 5.50 
BAW CRE-GEE oo ccceccccccees 3.50@ 4.75 3.50@ 4.75 3.50@ 4.75 3.25@ 4.50 3.25@ 4.50 een seccccecces 7.00 bee 8 
BULLS: (Yris. Ex.) Moose Jaw Swe 5.50 5.00 
NS Ee eee 6.25@ 7.00 6.25@ 6.75 5.75@ 6.50 5.75@ 6.25 5.85@ 6.25 BAGMRGOOR 66s cccccccces 6.00 6.50 5.00 
Cut-com. (plain)-med. ...... 5.25@ 6.50 5.00@ 6.25 4.50@ 6.00 4.00@ 5.75 4.50@ 6.00 SELECT BACON HOGS. 
VEALERS: IE. iv svnasmecw as $9.60 $9.50 $9.25 
SG. | vices upevdconvovenacws 8.00@ 9.00 8.75@10.00 7.50@ 9.00 8.00@ 9.50 7.50@ 9.00 COS eee 9.50 9.75 9.5 
NM rif tail dans wauutatude 7.00@ 8.00 7.25@ 8.75 6.00@ 7.50 5.50@ 8.00 6.50@ 7.50 Colanipes tet teeeeeeeees be bap He 
Cul-com, (plain) .......... 5.00@ 7.00 4.75@ 7.2 4.00@ 6.00 4.00@ 5.50 4.00@ 6.50 Edmonton .............. 8.35 8.25 1% 
CALVES: Prince Albert ......... 8.50 8.35 Hr 
(250-500 Ibs.) gd-ch, ........ 6.50@ 9.00 6.75@ 8.75 6.00@ 7.50 6.00@ COND CR FE oo +- eer esers ‘> 40 
Com. (plain)-med. .......... 5.00@ 6.50 4.50@ 6.75 4.00@ 6.00 3.50@ 4.50@ 6.50 
Slaughter Sheep and Lambs: MO ere $ 9.00 $ 1.25 
LAMBS: (Wooled) eee 90 6 
IN. dana davecacas ushers 9.50@ 9.75 9.40@10.00 8.75@ 9.50 9.25@ 9.50 9.00@ 9.35 Calgary... 6.75 5.5 
WEE: cn cckwncteceuscctéiscess BD ae 9.00@ 9.50 8.25@ 8.75 8.75@ 9.25 8.50@ 9.00 Edmonton 7.00 5.5 
RN aaa ae 8.50@ 9.00 8.35@ 9.10 7.75@ 8.25 8.00@ 8.75 8.00@ 8.50 Frince Albert .......... yee: ped 
COMMON ...cccccccccccccens 7.85@ 8.65 7.25@ 8.50 7.50@ 7.75 7.00@ 8.00 7.50@ 8.00 Saskatoon ............. 5.00 6.00 
YEARLING WETHERS (Wooled) 
GEER, ccccccccscesesccccess 8.25@ 9.00 8.25@ 9. 7.75@ 8.75 7.75@ ) 8.00@ 8.75 
MOGI cccccccccceqecesocee 7.65@ 8.35 7.25@ 8.25 6.75@ 7.75 7.00@ 7. 7.00@ 8.00 Watch the “Wanted” page for posi- 
PWES: (Wooled) ° * 
MR ec ie duet enceaks 4.15@ 5.35 4.00@ 5.5 4.00@ 5.15 4.50@ 5.35 4.25@ 5.00 tions offered or good men seeking 
COUGRNE, ccc ccccccecceceses 3.25@ 4.25 3.00@ 4.25 2.75@ 4.00 2.75@ 4.50 3.00@ 4.25 tions. 


Page 36 The National Provisioner 








RADING 
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936.—Hogs 
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la were 5@ 
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Steady to 
W ednesday, 
close prices 
wer. Spots 
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0@20c off; 
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250-lb. truck 
$9.75; railed 
rhtly above; 
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, 27, 1936: 


This Last 

week. week. 
30,800 17,200 
24,100 5,800 
30,800 21,500 
12,200 10,300 
15,300 10,600 

9,800 29,500 


K PRICES 


. 


>. 


Last week, 
week. 1935. 
$ 7.25 $ 7.00 

6.50 6.25 
6.00 6.50 
5.00 5.75 
5.00 5.50 
4.00 3.75 
4.50 4.75 
5.25 4.25 


$11.75 $8.00 
10.00 9.00 
9.00 7.00 
5.75 5.50 
6.00 5.50 
5.00 3.25 
5.50 5.00 
6.50 5.00 
GS 
$9.50 $925 
9.75 9. 
9.00 8.2 
8.40 8.00 
8.25 7.% 
8. 7.85 
8.50 8.00 
8.40 18 
$9.00 $1.25 
9.00 Hy 
8.00 
6.75 5.25 
7.00 5.5 
5.50 4.50 
6.00 5.00 








SLAUGHTER REPORTS 


special reports to THE NATIONAL PROVIS- 


NER. 

” CATTLE. 
Week 
ended 
Feb. 22 

Chicago .- eee: p 


Kansas City 

Omaha . 

East St. Louis 

st. Joseph 

Sioux City - 

Wichita 

Fort Worth a aintdas aie ae 

Philadelphia Rey toe 
anapo Is = 2.0.8'9 

owe York & Jersey City. 

Oklahoma City ; * 

Cincinnati 

Denver ---- seen eeee 

St. Paul . ; 

Milwaukee ..-----+++ee+> 


Total acvee k04, 02 


Chicago. 

Kansas City 
Omaha ..--- a 
East St. Louis . 
St. Joseph 

Sioux City 

Wichita : 

Fort Worth .. 








Philadelphia 3,2 
Indianapelis ...- te 9 M4 
New York & Jersey City. 36,083 
Oklahoma City . ee 8.057 


Cincinnati 
Denver 
St. Paul 
Milwaukee 





Total o« » 896,92 


Chicago ...- 
Kansas City 
Omaha ; 
East St. Louis . 
St. Joseph 
Sioux City .. 
Wichita oe 
Fort Worth 
Philadelphia 
Indianapolis .. ooese 
New York & Jersey City 
Oklahoma City = 
Cincinnati ‘ 

Denver 

St. Paul 

Milwaukee 


Total 














Prev. : 
week. 
22,141 18,718 


16. 


45 
+ 


U. S. INSPECTED HOG KILL 
Kill at 8 points week ended Feb. 21, 


1936: 


Week 


Chicago .. ~ 
Kansas City, Kans. 
Omaha 


> 
St. Louis & East St. Louis 41, 


Sioux City 
St. Joseph 
St. Paul 


N. Y., Newark and J. C. 36. 


We ctcee cess woe 208, D8 


bologna, 
luncheon 
meats, and sau- 
sages will look 
more attractive in 


Bemis Cloth Bags 


ended 
= 


Feb. 2 








Cor. 










221,735 241,809 





RECEIPTS AT CHIEF CENTERS 


Week ended Feb. 22, 1936: 






At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 22.....177,000 338,000 240,000 
PROTMIGR WEEE... <:ccces 162,000 : 290,000 
BE erGasigicds pas ateene wor 170,000 
PE s:itteionisiere ee. ena emioe 202,000 & 253 
Ee A eee 150,000 463,000 331,000 

At 11 markets: Hogs. 
Week ended Feb. 22....... 


Previous week 
1935 


At 7 markets: 


Previous week 
ee 






Week ended Feb. 


Cattle. 

22....128,000 242,000 

-103,000 175,000 
.121,000 


Hogs. 


299,000 
452,000 
366,000 
501,000 








tional Live 


Board. 


lots. 


cause damage. 


INJURED LAMB LOSSES 


About one lamb 
shipped to American live stock markets 
arrives in a bruised condition, and the 
loss thus sustained by sheep growers 
3,000 amounts to 46c per lamb injured, or 
more than 2c for every lamb shipped, 
according to a survey made by the Na- 
Stock Loss 


in every twenty 


Prevention 


The survey involved 209,019 sheep 
which were shipped to market in 632 
More than 98 per cent were lambs. 
Of the total, 11,005, or approximately 
5 per cent, were bruised sufficiently to 
The total monetary loss 








STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, lbs. 


BEEF CUTS, lbs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


Week 
Week 
Same 

Week 
Week 
Same 

Week 
Week 
Same 
Week 
Week 
Same 


WESTERN DRESSED MEATS. 
NEW YORK. 


ending Welk. BB, WG. «0:00:00 0 eccrine 8,238 
IIT iin end Nr 08-05-60 ceedneees 8,964 
EE I MN ooo s.a cence sasdeseoee 6,145 
a err 1,453 
INU oreo ea Wine-s0e xs ceaskesren pane 1,105 
SE dren, sein Seer eeslegewes 1,487 
CnGee FOO. BR THOS. cewvcescvcceses 211 
EE Ainwingdcatseeeane tay wawebeees 160 
WOE FORE GD. 6 oc scicciccccnessecese's 307 
a ee 11,850 
SE adaussudautd sane e~ Ses belewal 10,955 14 
GE UN TI noe chic iiesenisecudses 12,597 
ee 30,983 
NN at-ind se reed esbacescckeuaeees 32,72914 
WE DOD Bia win een awk cenee ses 32,504 
ae a ee 2,812 
I tua Wrak oe etal d Salmon eateedele 3,075 
er 1,485 
ending Web. S32, 1906... cbccccceves 1,388,349 
INE: 0.b:0:4:0.607200.6400094 00 eCke ene 1,705,655 
WOGKE: FORE AGS. occ csicvcccccccdccccses 1,788,865 
Cnt DUD. BE. WG. onic vesewcsienes 436,707 
has sak aie sa BO tas ea ee oeeeee es 346,145 
I I ioe oib-ceswe sone eanceney 747,120 
LOCAL SLAUGHTERS. 
ending Deb. 2B, 1906.......ccccccecese 8,024 
| or eee ee re er ee 8,602 
IE SION IDs 6a .a'c 6550800 5h504.004000% 7,867 
See Te ee Be we weaecccecen 13,357 
MGI 055 ia 6.0 00 5:00 00 e anenes eau van 13,018 
WEEK FERE ABO. occ cscccccesccesesecs 3,304 
ae a a 36,083 
DE Wa Roe eh od 460.0 000068 ose Ce Seow 38,505 
WHE FOR BK. 0 0sbc ccc ievcncsve see 35,296 
ending Feb. Fz, WGG...cccscovsevvese 53,886 
NR ok k ieee trek ins se cccrbbws cage eee 73.015 
WEEK YORF ABO... cc cccccccccccccccces 51,866 


Test cases have proven that this 
distinctive, colorful bag gets 


Week ending February 29, 1936 


greater attention — which 


results in greater sales 


for your meats. 





PHILA. LOSTON. 
2,068 2,427 
2,134 2,621 
1,560 1,694 

847 1,583 
969 1,750 
1,530 1,489 
158 5 
295 10 
257 21 
1,854 479 
1,752 351 
1,801 393 
11,148 16,194 
12,763 17,222 
11,307 15,059 
seen 1,091 
1,485 609 
5381 267 
Soa 326,653 

501,036 132,257 

502,554 229,052 
Ry ur xetees 
Beare 8) i akeoes 
a aa 
BAS mo snaiean 
is ae 
ae acres 
ee 

a ae 
2 See 
ee ee 
ET a ae etes 
GOS To eaee 


BEMIS 
CLOTH BAGS 


save money in pack 
ing operations—only 


one end to close. Avail 


able in any shape 


BEMIS BRO. BAG 
Brooklyn ’ St 














on the sheep involved in the survey was 
$4,741.14, or about 2.3 cents per animal 
—a rate which would have accounted 
for a $370,000 loss last year on the total 
commercial slaughter of more than 
16,000,000 sheep. 

Of the 11,000 animals arriving in a 
damaged condition, nearly 6,400 were 
the victims of back injuries. Two thou- 
sand shoulders were bruised, as were 
1,300 legs. More than twenty-eight 
hundred injuries were due to the lambs 
having been lifted by the wool—a prac- 
tice which is all too common in load- 
ing and unloading sheep, especially in 
shipments by truck. Damages from 
striking posts or gates were next in 
number. Much less frequent were dog 
bites, the use of clubs and whips, and 
over-crowding in trucks, the latter 
cause sometimes resulting in the sheep 
getting their legs between the side 
pieces of the trucks. And the fact that 
there were more fresh bruises than old 
ones indicates that lambs are more 
likely to be injured after leaving the 
farm or ranch than before. 

Sheep shipped by rail from Colorado 
and from the mountain and coastal 
states west and northwest of Colorado 
comprised slightly more than one- 
fourth of the number included in the 
survey, and had the lowest injury per- 
centage, with only 1 Western lamb in 
each 40 showing bruises. 

The remaining three-fourths of the 
total number came from Corn Belt 
states, many of them being delivered 
by truck; more than 6 per cent of these 
Midwestern sheep were bruised, in spite 
of their having traveled much shorter 
distances. This higher toll of injuries 
for sheep raised locally is attributed to 
the fact that most Western sheep arrive 
in cars holding sheep alone, while many 
of those raised nearby have to ride 
with larger animals, often without par- 
titions, and thus invite injury by crowd- 
ing or trampling. There is also a ten- 
dency to load too many sheep in trucks, 
to get all the weight possible. 


MEAT PROMOTION IN TEXAS 


Cooperating with leading newspapers, 
the Institute of American Meat Pack- 
ers, the Texas and Southwestern Cattle 
Raisers Association, Texas packers, 
stockyards companies, commission men 
and other business interests generally, 
the National Live Stock and Meat Board 
is carrying on an intensive meat pro- 
motion campaign in the state of Texas 
which will continue to the end of 
February. 

The campaign is centered in four 
leading cities—Dallas, San Antonio, 
Houston and Fort Worth. It is being 
featured by schools of meat cookery 
and meat merchandising lecture-demon- 
strations reaching every part of these 
cities and drawing attendance from 
cities and towns in the adjoining terri- 
tory. 

Starting in Dallas the week of 
February 3, the campaign swung into 
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high gear with a retail dealer meeting 
attended by 500 men of the trade. A 
four-day school of meat cookery in 
which more than 40 beef, pork and lamb 
dishes were prepared, was attended by 
9,400 homemakers. Carried on simul- 
taneously with the cooking school, 
twelve meat lecture - demonstrations 
were conducted by the Board’s special- 
ists reaching 10,290 housewives, teach- 
ers, students, store managers, dietitians, 
and business and professional men. 

Opening the week of February 10 in 
San Antonio, which was designated as 
“Meat Week,” by proclamation of 
Mayor C. K. Quin, fourteen meat lec- 
ture-demonstrations were given before 
groups totalling 8,500. A total of 4,000 
women attended the schools of meat 
cookery. A forceful story for meat was 
also made possible through the cooper- 
ation of four radio stations, WOAIT, 
KMAC, KABC and KTSA. A total of 
20 talks on every phase of the subject 
of meat were given over these stations 
by the Board’s specialists. 

Word received from the campaign in 
Houston, which got under way last 
week, is to the effect that 1,300 retail 
meat dealers packed the auditorium in 
the first meeting held in that city to 
see and hear the Board’s specialist in 
meat demonstrations. The first session 
of the meat cooking school was greeted 
by 1,800 enthusiastic housewives in 
spite of very unfavorable weather, the 
attendance setting a new all-time record 
for the first day of a cooking school in 
Houston. Four and five merchandising 
meetings are being held daily. Ad- 
vance word from Fort Worth where the 
campaign began the week of February 
24, was to the effect that at least 900 
retailers were expected to attend the 
opening meeting. 

The remarkable success attending the 
Texas campaign is attributed largely to 
the excellent support being given it by 
local packers and other livestock and 
meat interests which are cooperating in 
every possible way. 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Feb. 21, 193 


Cattle. Calves. Hogs. Sheep. 

BOG DME ccccvns 6,996 1,072 937 1,301 
San Francisco ...... 2,150 30 =62,150 400 
PORTE 2c ccvcccces ED 220 493,650 2,625 
DIRECTS—Los Angeles: Cattle, 46 cars; hogs, 
86 cars; sheep, 89 cars. San Francisco: Cattle, 
350 head; calves, 95 head; hogs, 2,000 head; 


sheep, 3,150 head. 


CALIF. INSPECTED SLAUGHTER 
State-inspected kill in Jan., 1936: 








Number. 

53,717 
31,566 
93,255 

51,357 

Meat food products produced: 

Lbs. 
Ree - -2,100,836 
‘Pork, beef .. 1,440,746 
Lard and lard 1,308,625 
Jerkey (beef) a 
WN Stevens 141,315 
Chili 602 
WEED SaNeeveeorsansews de 66600 0e85ss S08 5,000,159 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative Periods: 


















RECEIPTS. 

Cattle. Calves. Hogs, Sheep 
Mon., Feb. 17....11,263 1,955 12,777 gg 
Tues., Feb, 18... 6,522 890 10, 4,308 
Wed., Feb. 19... 7,136 1,351 12,425 ggg 
Thurs., Feb. 20.. 7,046 1,793 17,121 Sigg 
Fri., Feb. 21..... 3,371 1,081 16,563 'ggr 
Sat., Feb. 22..... 500 100 7.000 1099 
Total this week 7,170 76,779 350m 
Previous week 4,913 50,836 — 49'999 
WOR G60 vcceces 716 8,875 75,567 77,359 
Two years ago. .45,706 9,411 147,841 358 

SHIPMENTS. 

Cattle. Calves. Hogs, Sheep, 
Mon., Feb. 17.... 2,361 111 1,906 2.747 
Tues., Feb. 18... 1,621 2020 «1,677 (2175 
Wed., Feb. 19... 1,987 118 1421 9 
Thurs., Feb, 20.. 2,244 136 3,094 97 
Fri., Feb, 21..... 677 23 3,343 gag 
Sat., Feb. 22..... 100 oan 5 
Total this week.. 590 11,941 The 
Previous week L S42 9,220 7,687 
CO ee eee 7 .255 13,058 21,975 
Two years ago...11,299 635 29,466 10,859 

Total receipts for month and year to Feb, 22: 

1936. 1935. 1936. 1935, 
SD eas amvele'aln 103,381 268,968 ° 310,792 
Calves veveees 17,040 26,142 47,077 80,445 
BE | ata aed ges 203,624 270,269 669,942 778.438 
gee aaa. 137,654 198.335 388,726 507.6% 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs, 
Week ended Feb. 22.$ 8.45 $10.60 §$ 4.75 $ 9.85 
Previous week ..... 8.50 10.75 ; 
MN Givcaebawn es odes 10.45 8.75 
ESS SRC ee a? 5.50 4.45 
EE kiaerucians ates 4.70 3.40 
_, een 6.35 3.95 
SE ips ce weiwarne ers 8.10 7.00 


Ay. 1981-1935 -.$ 7.00 $ 5.50 





SUPPLIES FOR CHICAGO PACKERS, 











Cattle Hogs. Sheep, 
Week ended Feb, 22.... 26 ; 
POOVIOUS WEEK oo cccccccs 
I. 5 auareidl ace ane ahi eceveie orale atin 
erin ieee 
1933 ee ee 24,001 
Re rn e o 27,067 
HOG RECEIPTS, WEIGHTS AND PRICES, 
No. Avg. —Prices— 
Ree’d. Wgt. Top. Avg. 
Week ended Feb. 22.. 76,800 234 $11.20 $10.60 
Previous week 22 11.15 10.75 
ieee edeem ale eens 9.10 8.75 
ioe weaek eae 4.75 4.45 
3.70 = 3.40 
aeses 4.35 3.95 
<t 6h chieniadumie oan 76,295 233 7.65 7.00 
AV 1931-1935 ..... 137,100 231 $ 5.90 $ 5.50 


CHICAGO HOG SLAUGHTERS, 
Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Feb. 21, 1936: 


Week ended Feb. 21, 1986..... 57,698 
PIN WEE. .sckccveceics 54,748 
OE DOG .iccccdnnscuvaevieebhoee eee 69,219 
ree eee re ee 130,986 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Feb. 27, 1936: 








Week ended Prey. 

Feb. 27. week. 

Packers’ purchases ............ 36,199 34,901 
Direct to packers .........000. 25,115 17,198 
Shippers’ purchases ........... 17,488 10,136 
ME Seio d es dawaseumuaeeouna 78,802 62,235 


NEW YORK LIVESTOCK 


Receipts week ended Feb. 22, 1936: 








Cattle. Calves. Hogs. Sheep. 

Jersey City... <..<: 4,120 7,915 5,825 23,073 
Central Union ...... 2,355 1,555 .... 6,850 
> eae 2,882 4,602 15,667 
Le 6,728 11,352 10,427 45,580 
Previous week ..... 6,388 12,297 18,840 63,259 
Two weeks ago..... 6,313 12,967 20,262 54,714 


Is the scrap lard being removed from 
aitch bone, flanks and briskets of your 
hogs? Have your killing foreman read 
“PorRK PACKING,” The National Pro- 
visioner’s latest book. 


The National Provisioner 








STOCK 


Chicago Union 
irative Periods: 


Hogs, Sheep, 
12,777 

10,893 ‘3 
12,425 41g 
17,121 59g 
16,563 8,387 
7,000 1,000 


76,7 7 79 35,201 





50,836 49,929 
75,567 77,359 
47,841 358 
Hogs. Sheep. 
1,906 2,747 
1,677 2,175 
1,421 128% 
3,094 2,027 
3,543 B88 
500 oe 
11,623 

7,687 

21,975 

79,466 = 10,859 


r to Feb. 29: 


1936, 1935, 
“68,968 ° 310,792 
47,077 80,445 

369,942 778,438 
388,726 507,680 
LIVESTOCK. 

Sheep. Lambs, 

$ 9.85 

10.30 

8.05 

9.30 

5.35 

6.10 

7.95 

$ 7.35 








62,941 64,171 
20,300 50,600 
103,611 50,448 
133,673 52,968 


YD PRICES. 








—Prices— 
Top. Avg. 
$11.20 $10.60 
11.15 10.75 
9.10 8.75 
4.75 4.4) 
3.7 3.40 
4.35 3.95 
7.65 7.00 
$5.90 §$ 5.50 
TERS, 
der federal in- 
‘b. 21, 1986: 
. 57,698 
ocean 54,748 
. 69,219 
(nee ae “130,986 
ASES. 
Shic ago packers 
Feb, 27, 1986: 
ended Prey. 
27. week. 
5,199 34,901 
5,115 17,198 
7,488 10,136 
3,802 62,235 
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. 22, 1936: 


Sheep. 
23,073 

6,850 
15,667 


45,580 
63,259 
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5,825 
4,602 


10,427 
18,840 
20,262 
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yreman read 
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’ SIOUX CITY. Art Wabnitz ....... 25 118 cvne 39 
= . 9° ra © OT ‘ FR: 
PACKERS PURCHASES Cattle. Calves. Hogs. Sheep. Shippers ........1.. 2,107 2,073 15,420 10,783 
0 estock by packers at principal Cudahy Pkg. Co..... 3,534 178 6,955 5,433 iting ee 
Purchases of ltvenx ending Saturday, Feb. bo, Armour and Co 2 149 6,890 4,047 WG Ga5.asoucobne 6,050 3,263 25,177 12,714 
wv the week ending ) , é ie 
centers for ited to The National Provisioner: Swift & Co.......... 2, 132 3,742 3,261 
1936, as TeP ES Cee § 46 3,452 2,161 RECAPITULATION. 
CHICAGO. ES. Sai bsh-nth. oe te mages 8 38 1 CATTLE. 
——. ee ee ME: ok. ee 513 21,077 14,908 Week Cor. 
mour and Co 3.40% 4,533 3.261 ended Previous week, 
Sift & Co — — 2 ST. PAUL. Feb. 22. week. 1935. 
Morris & Co. vaas 1.892 6100 Cattle. Calves. Hogs. Sheep. QURAN “acs 6 osicccccs eka 33,690 28,253 30,581 
Wilson & Co. Co... | 779 a ae Armour and Co...... 2,754 3,395 8,810 2,441 Kansas City ............ 13,887 15,282 11,798 
Anglo- Amer. Prov. "9 460 5. iy Cudahy Pkg. Co... 928 1,262 ee 150 RE canoe Je eeecesceess 20,456 14,790 13,624 
H. Hammond Co op Swift and Co... = 5.638 13,328 4,421 eS eee 13,327 14,536 12,430 
Shipp Ts 9.649 21.296 United Pkg. 291 ‘ one ee 6,494 5,872 5,524 
Others a 3 MEL Ac ck eich a aienelt 228 443 ne ee 10,065 6,221 9,574 
Brennan Packing Co., 2 189 hogs; Western Pack- —— ——— Oklahoma City 5,270 6,276 4,156 
ing Co., Inc., 1,626 hogs; Agar Packing Co., 4,084 Total ...........+.12,388 10,815 — 2 RC dt Siow coeuea i onies 3,473 i343 3700 
a DN -66aees0 cen honsete 965 48 7 
ne al: 33,690 cattle; 6.248 calves; 52,009 hogs: WICHITA. Mae oo cceeenctsee 12'398 7,482 «:13,711 
ry tattle. Calves. Hogs. Sheep. Milwaukee 2122220020121 3,014 1,411 4,724 
32.044 sheep. ee re < P Indianapolis 050 7,089 5.335 
Not including 302 cattle, 738 calves, 25,781 hogs Cudahy Pkg. Co... = 2.898 1,159 1t0i —_ Cincinnati Pe Mae eee 3.437 3.564 3,365 
and 4,601 sheep bought direct. Wichita D _.... ie WES WHE: 625, on secesben 104° O28 ..... 
KANSAS CITY. Dunn-Ostertag. Co... 66 bess: ieee 1, > 9 755 
Cattle. Calves. Hogs. Sheep. ¥. W. Dold & Son.. 116 192 So errr 143,595 126,315 119,755 
. 214 2 46 Sunflower Pkg. Co... 69 25 HOGS. 
Y eo: 2,161 3,468 Sunt ) By 69 
Gudahy Pkg. Co.---. 2.004 a Ser es ate = eee Chicago ee eeeeeeeee es 52,009 36,150 31,720 
is & Co .. 1,493 2 mecotee RAR eS ae ae 5, »2 
wif & C0... . 2.102 4.290 Total ..-.-..++++. 3413 1,191 4,545 8.055 Ss IRM EON 42.311 15,015 33,428 
Wilson & Co. +. 1864 1, 396 Not including 1,082 hogs bought direct. Mast Ot, Egeie......<002. 49,827 ¥ 47,795 
ornblum & Son..... 1,051 sees see Wes GUND cowneuecvesens 18,162 13,988 = 17,236 
Independent Pkg. Co. .... eae FE. WORTH. : Oe eee ete 21,077 9,802 20,933 
Others 3.12 5,204 Cattle. Calves. Hogs. Sheep. Oklahoma ee eee 8.057 —_ one 
——- < — —naiesanes r 1,515 4,195 1,447 SEED cvs wictben ceswswnd 3, 
Total 18.887 4,455 16,010 25,507 a 2 1'809 4'661 1'513 a ese ee 6,127 8,358 
ade inal » 39 gs bought direc ee Ginn ae 3 13 381 ip St. Paul . 14,331 15,302 
Not including 32.000 hogs ught direct City Pkg. Co ‘ ° et 62 88 
Blue Bonnett Co. . 74 31 213 Milwaukee 3,207 6,880 
OMAHA. Rosenthal Pkg. Co 33 19 5 1 Indianapolis 26,446 = 21,505 
Cattle & ED oss:a 5 asive oie 7,071 3,387 9,535 2,961 Cincinnati 10,307 2,968 
calves. Hogs. Sheep. Ft. Worth 9,887 - 
i: 5.450 11,583 3.419 OKLAHOMA CITY. cmestensiss Seaman 
( 0 oto So 5,41t ¥ ‘ y oF 5 6 ol 
Culahy Pke Co 5072 7581 8" 288 Cattle. Calves. Hogs. Sheep. WE 5 6 acnnngkseseoe 229,622 249,679 
Dold Pkg. Co 1,008 5.374 ..... Armour and Co..... 2.421 1,563 3,819 464 
Morris & Co ++» 1,500 192 1,398 i ft} eS 2,602 1,506 3,742 434 I ne SS Re ert 41, 665 75,090 
Swift & Co 6.011 Ry 4.916 Others ..........4-- a4i 14 496 he EMU, 2 c.cnagesewues 14,014 
Others ..... ve .- 065 tee Se ee ae mre CIN oes.se sh 15,587 
Eagle Pkg. Co., 28 cattle; Great Omaha Pkg. Total ......-...+- 5.270 3.083 8,057 8,98 East St. Louis. 5,650 
Co., 88 cattle: Geo. Hoffman Pkg. Co., 85 cattle: Not including 10 cattle bought direct. ee ee 31.306 
Lewis Pkg. Co., 408 cattle; Omaha Pkg. Co., 167 SE EE bck nw awenectaxe 22, 
cma: John Roth & Sons, 26 cattle; So. Omaha MILWAUKEE. Oklahoma City 1,600 
Pkg. Co., 139 cattle: Lincoln Pkg. Co., 374 cattle; Cattle. Calves. Hogs. Sheep. Wichita 1,993 
- a A amie > 
Wilson & Co., 110 cattle. Plinkinton Pkg. Co.. 1,668 6,256 11,010 781 Benver s 11.064 
Total 20,456 cattle and calves, 42,311 hogs and Armour and Co., Mil. 645 3,040 i are aasheramrioe . 987 
18.021 sheep 5 > . R. Gumz & Co...... on a "Ba “s ee 12,714 14,764 11,216 
Not including 251 hogs and 831 sheep received Shippers ........... os — 31 183 Sg RR tan a, ip 510 998 7 
direct by packers through stock yards, Others ..... eee eee 606 950 < ad We MOMENT. cco encc cnn 2.961 4,941 
EAST ST. LOUIS. cplaie: ee a ol ee amet gir ee 
Tote 3 BLS 11,096 990 Total 225,461 
Cattle. Calves. Hogs. Sheep. Total .....-.s++++- 3,014 9,980 ' 
Armour and Co...... 1,226 1,940 3,004 CINCINNATI. 
ran “ ‘Co 1 Lise ‘ Cattle. Calves. Hogs. Sheep. 
Hunter Pkg. Co 1,466 1,013 350 «= S. W. Gall & Son. *i rer 179 
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Order Buyer of Live Stock 
L. H. MeMURRBRAY 


Indianapolis, Indiana 














LIVE STOCK BUYER... 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Mlinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 
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OFFICES 
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C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 






Sona for price and circular regarding 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St, Chicago, Ill 








1t TAKES THE BEST 
TO MAKE THE BEST . 





fast clearing and collection fa- 


O n ly H J Ma yer cilities developed at Live Stock National Bank 


to meet the needs of large Chicago packers, 


makes the genuine are available to packing firms situated away 


from the important Chicago market. We invite 
H. J. Mayer Special Frank- 
furter, Bologna, Pork Sau- 
sage (with and without 
sage), Braunschweiger MEMBER FEDERAL DEPOSIT INSURANCE CORPORATION 


Liver, Summer (Mett- 


your inquiry. 


wurst), Chili Con Carne, THE 
Rouladen Delicatessen, ss 


Wonder Pork Sausage Sea- ¢& 
The Man You Know sonings, New Deal Lyone . 
Seasoning and Special <t J ~ 


NEVERFAIL Curing Com- 


pound. i a 
For real satisfaction, in- tI 


sist on H. J. Mayer Sea- 


soning? : 3 xt , BAN K OF CHICAGO 


H. J. MAYER & SONS CO. 
6819-27 S. Ashland Ave., Chicago, Illinois ; "THE BANK AT THE YARDS" 


The Man Who Knows Canadian Office: Windsor, Ontario 


“C-B” Cold Storage Door 


‘‘The Better Door that Costs No More”’ | 


Users and contractors everywhere recog- The backs of doors are made of spruce. 


“ ” 
nize the superior merits of “C-B” Cold A trial will convince you that the “C-B” 


Storage Doors. 
The fronts of standard doors, including Cold Storage Door has superior merits. 


the casing on the frame, are made of high Unexcelled in design, construction, work- 


grade yellow pine. On special orders, oak hi d finish, all proving it is 
or other woods, as specified, will be fur- Dy SF Se oe . 























nished. “The Better Door that Costs no More.” 
The Cincinnati Butchers’ Supply Corporation 
824 EXCHANGE AVE., U. S. YARDS 1972-2008 CENTRAL AVE. 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Feb. 29, 1896.) 


Jacob Dold, Christian Klinck, Hiram 
Waltz, M. Dunning, J. G. Kerr, Adam 
Zimmer, Joseph Windsor and W. S. 
Kerr of Buffalo; J. E. Norris of Louis- 
ville; Talton Embry of Cincinnati, and 
G. W. Hollis of Boston were in New 
York during the week for the purpose 
of perfecting arrangements for new 
and extensive stockyards at Buffalo. 

Half-year share of profits of Procter 
& Gamble employees in Cincinnati 
amounted to $10,446.77, divided among 
462 persons. The plan was started in 
1888. 

W. B. Allbright, who resigned from 
Swift & Company November 1, 1895, 
after touring this country has left for 


Europe and will be gone several 
months. 
Chicago visitors included W. P. 


Claney, vice-president, Louisville Pack- 
ing Co., and F. R. Burrows, vice-presi- 


dent, Plankinton Packing Co., Mil- 
waukee. 
Continental Packing Co., Chicago, 


bought a bunch of 1,464 hogs from 
Idaho, Washington and Oregon. Most 
of them came from Idaho, 400 having 
been driven 50 miles over the moun- 
tains and 600 forwarded by boat down 
the Snake river, traveling in all 2,230 
miles in reaching Chicago. 

So good were prospects in the hide 
and skin market that one well-known 
New York packer said he would rather 
hold hides right now than government 
bonds, as the former were sure to in- 
crease in value. 


Dr. M. H. Williams was appointed 
Meat inspector for the port of New 
York, with headquarters in Jersey City. 


Meat Packing 25 Years Ago 


(From The National Provisioner, March 4, 1911.) 


_ The question of rough handling of 
livestock on their way to market, taken 
up by THE NATIONAL PROVISIONER re- 
cently, met with immediate response 
in the industry. A. C. Hoffmann, 3; 
Syracuse, N. Y., urged an intensive 
campaign against the practice, as did 
Jacob E. Decker, Mason City, Iowa, 
Who outlined a method of handling hogs 
that would eliminate bruises. 

Chicago Board of Trade memberships 
were offered at $2,800 net to the buyer, 
including dues paid for 1911. 


Morton-Gregson Co., Nebraska City, 
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Nebr., announced that in future it 
would buy hogs direct from the ship- 
per, not making any commission charge, 
this method already being in vogue at 
a number of smaller packinghouses 
throughout the country. 

W. A. Johns, of Swift & Company’s 
export department, New York, met the 
steamer bearing the remains of J. M. 
Davis, for many years Swift agent at 
Hamburg, Germany, and accompanied 
the body to Cincinnati for burial. R. 
W. Howes, of the Swift Chicago office, 
went to Hamburg to look after the com- 
pany’s interests there temporarily. 


Theo. O. Vilter, president Vilter 
Manufacturing Co., Milwaukee, was 
elected chairman, executive committee, 
American Association of Refrigeration, 
and J. F. Nickerson, “Ice and Refrig- 
eration,” secretary. 


Patrick Cudahy, Milwaukee packer, 
was bearish on hogs and provisions. 











ANOTHER MEAT ARTIST. 


Howard White has joined the meat mer- 
chandising department of the National 
Live Stock and Meat Board. Raised on 
a Nebraska livestock farm, a graduate 
of the University of Nebraska, specializ- 
ing in animal husbandry, he represented 
that school in the meat judging contest 
at the 1933 International Exposition. 
Since graduation he has been with a 
large packer, and now becomes a mem- 
ber of Max Cullen's staff in demonstrat- 
ing modern methods of cutting and mer- 
chandising meat. 
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CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,808 cattle, 6,120 
calves, 22,933 hogs and 24,444 sheep. 


A. E. Hayes, president, Hately Bros. 
Co., left on Thursday on a three weeks’ 
trip to Cuba and the Canal Zone. 


Ted Tod, in charge of publicity for 
Wilson & Co., is making a flying visit 
to Chicago this week-end from Pensa- 
cola, Fla. 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a visitor 
in Chicago this week. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, at- 
tended four livestock meetings in Mis- 
souri during the week. 


Laurence Armour, president of the 
American National Bank and Trust Co. 
and a director of Armour and Company, 
has been elected a member of the 
Armour executive committee. 


George B. Mulloy, Brady, McGillivray 
& Mulloy, packinghouse consulting 
engineers, is visiting in Los Angeles, 
Calif., this week. 

F. Bansau has been appointed Chi- 
cago meat merchandising manager for 
National Tea Co. 


George Marples, recently retired man- 
ager of the export department, Cudahy 
Packing Co., recalls in a letter to Phil 
S. Hanna, editor, Chicago Journal of 
Commerce, that he once paid 3,400,000,- 
000 marks—the equivalent of 65 cents 
—for a luncheon for four in Germany 
during the period of uncontrolled infla- 
tion. 

F. E. Wernke, president, Louisville 
Provision Co., Louisville, Ky.; John 
Philliber, vice president, Punxsutawney 
Beef & Provision Co., Punxsutawney, 
Pa.; D. W. Allerdice, beef department, 
Kingan & Co., Indianapolis, Ind.; S. B. 
Dietrich, vice president, Hunter Pack- 
ing Co., East St. Louis, Ill., and I. 
Schlaifer, sales manager, Dold Packing 
Co., Omaha, Neb., were visitors in Chi- 
cago this week. 


NEW YORK NEWS NOTES 


President Walter Blumenthal, United 
Dressed Beef Co., is spending a mid- 
winter vacation at Hollywood Beach, 
Florida. 

Vice president J. M. Scully, Jacob 
Dold Packing Co., Buffalo, visited the 
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The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat 
packer and sausage manufacturers’ 


specialties. Made according to tried 
and tested formulas, these products 
offer advantages that no other product 
can equal. To give your sausage and 
specialties a guarantee of quality, use 
these products with a guarantee of 
quality. 

Dry Essence of Nat- 


ural Spices—Indi- 
vidual or blended 


Peacock Brand Certi- 
fied Casing Colors 







Premier Curing Salt 

Baysteen 

Sani Close 

Meat Branding Inks— 
Violet and Brown 








2536-40 W. Monroe St., Chicago 
Western Branch, 923 E. 3rd St., Los Angeles 










WM. J. STANGE COMPANY 


Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
DPACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











QUICK EASY GRINDING 
of Tankage, Scrap, Bone, Ete. 


The W-W does every by-product grinding 
job for Packing Piants — better, faster 
and cheaper — Write for catalog and ac- 
tual Packer testimonials — 


W-W GRINDER CORP. 


Dept. 207 Wichita, Kansas 

















M.L.SNYDER&SON 


OILED APRONS 


That Do Not Crack, Leak or Get Sticky Easily 
NON-PEELING COVER STEAM HOSE 
HOG BEATER BELTS and RUBBER BOOTS 


We cater to companies desiring first-class arti- 

cles at prices considerablf below the average. 

THIRD ABOVE ARCH 
PHILADELPHIA, PENNA. 
BRANCHES: St. Louis—San Francisco—Los Angeles—Seattle 
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E has stood the test of time. 
We like to think that this is true, also, of our 
time's test, and won its friends. . 
50 years. 
@ There is a variety for every taste .. 
@ 1. Salami @ 2. Thuringer 
@ 4. Cooked Salami in artificial casing 


OMAHA PACKING COMPANY 





WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


To us, he is a symbol of all those fine qualities we like best... 
Circle U Brand Dry Sausage. 
- not in a few weeks... ora few months... but in more than 


. for every nationality. A complete line. Shown here are: 
@ 3. Genoa Salami 


@ 5. Peperoni 
CHICAGO 


It, too, has stood 
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New York plant upon his return, 
February 25, from a three weeks’ trip 
to Cuba, where he spent considerable 


time at the company’s Havana plant. 


Dr. David Klein, Wilson Laboratories, 
Chicago, visited in New York last week. 
Other visitors included M. E. Cahill, 
egg department, and W. H. Mothersead, 
bakery division, Wilson & Co., Chicago, 
also H. C. Stanton, soap department, 
Swift & Company, Chicago. 

Peter Holgerson, who has been with 
Wilson & Co. for more than 35 years, 
at the North Sixth street branch, and 
for the past several years at Mineola, 
L. L, passed away suddenly on Febru- 
ary 25 on his way to work. Mr. Hol- 
gerson was highly regarded and his 
loss is deeply regretted by his many 
associates and friends. 

F. E. Koonce, personnel and methods 
department, Swift & Company, Chicago, 
spent a few days during the past week 
at the plant of the United Dressed Beef 
Co. 

J. A. McKee, legal department, 
Armour and Company, Chicago, was in 
New York last week. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended February 22, 1936, were as 
follows: Meat—Brooklyn, 10 lbs.; Man- 
hattan, 949 lbs.; Bronx, 50 lbs.; total, 
1,009 lbs. Fish—Manhattan, 7,509 Ibs. 
Poultry—Manhattan, 50 lbs. 





COUNTRYWIDE NEWS NOTES 


Grease department in the plant of 
Wilson & Co., Cedar Rapids, Ia., was 
extensively damaged in a recent fire. 

P. L. Robertson has been appointed 
manager of the division of Armour and 
Company at San Francisco, Cal. 

Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, IIl., is en- 
joying a brief vacation in Florida. 

E. L. Jennings, old-time packing- 
house expert, is now killing foreman 
for Abraham Bros. Packing ,Co., Mem- 
phis, Tenn. 


S. S. Snell, long a veteran in the 
seasoning and meat processing field, is 
now with the Staley Sales Corporation, 
Decatur, Ill., operating in Midwest ter- 
ritory. Mr. Snell’s friends in this field 
will be glad to know of his present con- 
nection. 


Swift & Co. has opened its new and 
modern branch house at Jacksonville, 
Ill. J. W. Hanley is manager. 

Grand Valley Packing Co., Ionia, 
Mich., has elected Chris. Schmidt, De- 
troit, as president and treasurer. Fred 
Fuszek will continue as assistant man- 
ager and livestock buyer, and Arthur 
Lind as secretary. The company ex- 


pects to do a volume of over $1,000,000 
in 1936. 


Edward Smith, head of the Edward 
Smith Packing Co., Buffalo, N. Y., died 
on February 16 at the age of 86 years. 


Week ending February 29, 1936 





NEW MORRELL & CO. BRANCH FOR SYRACUSE, N. Y. 


Construction will start as soon as weather permits. Building, which will be of face 

brick and cut stone, will cost $100,000. Interior walls will be of glazed white tile. 

No processing will be done. Branch was designed by H. Peter Henschien, pack- 
inghouse architect, Chicago. 


He was a genuine pioneer of the meat 
packing industry, having joined with 
two of the Swifts in 1875 in founding 
the Western Beef Company at Buffalo. 
After 30 years he sold his interests in 
this concern and founded the Empire 
Beef & Provision Co., which he later 
merged with the Edward Smith Packing 
Co. With Jacob Dold, Matthew and 
Michael Danahy and Chris Klinck he 
helped to found the Buffalo stock yards. 
He is survived by his wife, one daugh- 
ter and four sons, Edward J., Howard, 
Frank J. and Arthur J. Smith. 


PACKERS ARE BUILDING 


Contract for general construction on 
Neuhoff’s, Inc., new packing plant at 
Salem, Va., has been awarded. Total 
construction cost will be around $100,- 
000. The building will be two stories 
high with about 50,000 feet of floor 
space. 


Plant of the Dixon Packing Co., Hous- 
ton, Tex., was badly damaged by recent 
floods, but business is being carried on 
as usual. It is reported that a new 
plant will be erected, to include killing 
as well as processing departments. The 
Dixon company has a high reputation 
in its territory for quality products. 


Armour and Company will spend 
$750,000 in building an addition to its 
South Omaha plant this spring, ac- 
cording to announcement. 

Contract has been awarded for con- 
struction of an addition to rendering 
plant of Hill Packing Co., Topeka, Kans. 

Cudahy Packing Co. is planning a 
$10,000 addition to its vegetable oil 
refining plant at Memphis, Tenn. 


A $50,000 corporation is being formed 
by Eastern Kentucky business men to 
build a packinghouse at Paintsville, Ky. 


High Grade Packing Co., Galveston, 
Tex., is planning to install equipment 
for the manufacture of canned dog food. 


PORK PACKER’S PAEAN 


(The occasion for this outburst by his friend 
O. G. Lawton was the election of Walter Luer, 
vice president, Luer Packing Co., Los Angeles, 
Calif., as president of the Los Angeles Kiwanis 
Club. Walter has been an active leader in civic 
work in his home city.) 


Hail, the conqg’ring hero comes, 
Sound the trumpets, beat the drums, 
Walter now ascends the throne 

Into manhood he has grown. 


Hang the festive garlands out, 
Of hot dows and sauerkraut! 
Practice up your goose-step proud, 
While all sound his praises loud. 


Hear the cheers from Vernon ring! 
Hear the calves and lambkins sing, 
He’s our stockyard’s precious pride. 
He our destinies shall guide! 


See that bacon dance a jig, 

Proud to come from “‘Hygrade” pig. 
Watch that heifer highland fling, 
For her master now is king. 


See that sausage do the shimmies! 

Has that headcheese got the “jimmies?” 
No, they’re merely celebrating 

After years of anxious waiting, 


For he’s Vernon’s favorite son 
And his honor’s justly won— 

In Kiwanis working hard, 
While his salesmen sold his lard. 


Now we fear no pangs of famine 
For we're sure to find a ham in 
Every member’s dinner pail. 

How the Democrats will wail, 

If baloney we are fed— 

The kind to put on daily bread. 
(Not the politicians’ kind, 

That’s merely wind without a rind.) 
But made of bran and puppies’ tails 
Fresh from Vernon’s fragrant dales. 


For our Walter’s high succession 
Spells the end of this depression. 
And no longer must we thirst 
While we're eating liverwurst, 

For a better day is here, 

Filled with pretzels and good beer. 


Now as President he rules, 

Give him all his working tools. 
Here’s the bell and here’s the gavel ; 
Down the years his noise will travel. 
So we should all sit up and yell 
When Walter Luer rings the bell. 
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“Best MEAT Buy” 


Loss-Leader “Pull” With- 
out Its Disadvantages 


| gp saree can get 
advantages of the 
without its disadvantages. 

Featuring the “most economical meat 
buy” enables the retailer to point out 
an advantageous purchase to the cus- 
tomer, make a fair profit for himself 
and increase his volume without a cut 
in margin. Such a merchandising plan 
has been proved practical and success- 
ful by individual meat dealers and 
groups of retailers. 

The practice of selling “loss-leaders’ 
at low prices to attract customers into 
the retail meat store has caused much 
grief in the trade. Profits on other 
items are supposed to make up for the 
small or absent margin on the leader. 
While this merchandising scheme un- 
doubtedly attracts customers, their pur- 
chases are often confined to the featured 
item. A great many merchandising ex- 
perts believe that the “loss-leader” is 
unsound and unprofitable. 

How does the “most economical meat 
buy” work? 


How It Works 


Once or twice a week the dealer 
selects the best current meat value in 
his store, prices it fairly and concen- 
trates some of his advertising and sales 
effort on this one item. It may be 
regularly posted on a bulletin board 
in the store or displayed in its own 


sales-pulling 
“loss-leader” 


’ 





‘For the Retail Meat 


Dealer 


distinctive section of the show case. He 
obtains from its promotion the bene- 
fits of the “loss-leader” without the dis- 
advantage of selling at, near or below 
cost. 

It is not difficult for a dealer to pick 
out a “most economical meat buy” or 
an unusually attractive meat value in 
his store each week. For a number 
of years the Meat Council of Chicago 
has been collecting information each 
week on the best buy for the weekend 
and giving it to newspapers of the city. 

Information is obtained from a half 
dozen retailers and from several pack- 
ers. It is reported that ordinarily 
there is perfect agreement on what 
kind of meat is most attractive in price. 
The kind of meat and particular cut 
will vary from week to week and some- 
times more popular cuts can be spe- 
cifically singled out for attention when 
they are weak for a period. 


Community Cooperation 


Not only can the individual retailer 
carry out such a merchandising plan 
but he can, as in Chicago, cooperate 
with other meat dealers and packers 
in the area to draw consumers’ atten- 
tion each week to an attractive meat 
value. If such cooperation can be 
achieved, newspapers will be quite 
likely to publish information about the 
weekly “buy” on their food or house- 
hold page. Such information is news 
for housewives of the community. 

Another gain from the “most eco- 
nomical meat buy” is real, although 
not in dollars and cents. Customer 
good will is built up by such a mer- 


‘ af 












DISTINCTIVE CUTTING WILL HELP PUT ACROSS “BEST BUY.” 


If leg of lamb should be the most attractive meat value for the week the re- 
tailer can increase its appeal by cutting it so the housewife can get steaks from 
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the center, use the rump for roast and turn the shank into patties. 





chandising plan. 


Patrons will appre- 
ciate this kind of help and become 


steady customers while the “logs. 
leader” attracts one-time, bargain-gob. 
bler and no-profit customers. 


Retailers who have tried the “beg 
buy” have found it a workable ang 
profitable substitute for the “logs. 
leader.” It is a means of attracting 
business without loss in a trade ip 
which successful retailers have found 
that each piece of meat, down to the 
last ham end and slice of bologna, 
should pay its own way. 


’ 


FLASHING SIGN BOOSTS MEAT 


An electric sign which alternately 
flashes—EAT—MEAT—EAT—MBEAT 
—is being used effectively by a meat 
retailer near Chicago. Only the letter 
M flashes off and on while the other 
letters in the word MEAT remain 
lighted. The effect of a much more 
elaborate sign is achieved with small 
investment and low consumption of 
electricity. By using such signs the 
dealer can draw attention to his store 
even when it is closed. 


NEWS OF THE RETAILERS 


Edward Baumgarth has purchased 
Jenkins meat market, Reedsburg, Wis. 

Modern Meat Market, 512 E. Walnut 
st., Green Bay, Wis., has been opened 
by Earl Madigan and Dod Guyon. 

Jean’s Food Market has engaged in 
meat and grocery business, 2137 W. 
National ave., Milwaukee, Wis. Other 
new Milwaukee meat markets have 
been opened by Sol Shoob at 1429 W. 
North ave.; and Adam Oberhofer, 2854 
N. 17th st. 

Lauer meat market, Plymouth, Wis., 
was damaged by fire recently. Chief 
loss was in meat stock. 

New entrants in meat business in 
Minneapolis, Minn., are Otto Schroll, 
4505 34th ave. S.; P. D. Billings, 5405 
42nd ave. S.; K. D. Stoltz, 2621 E. 
Franklin st; Orren Frystrom, 42651 
Nicollett. 

P. E. Yngre has purchased meat mar- 
ket of P. H. Larson, Cambridge, Minn. 

C. O. Stetten has opened meat and 
grocery business, Wheaton, Minn. 

Rudolph Wolpert meat market, 
Bloomfield, Neb., was damaged by fire 
recently. 

Al’s Meat Market, 3247 Balboa, and 
Playground Meat Market, 801 Colum- 
bus ave., are new entrants into meat 
business in San Francisco, Calif. E 

Wilson’s Market has engaged in bust 
ness, 3107 Clement, San Francisco. 
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SS 
Foods 
News of New Products, Merchan- 
dising and Advertising in the 
Meat and Allied Fields 





Margarine.—Best Foods Ine. is adver- 
tising a new Nucoa made wholly of 
vegetable oil, pasteurized milk and salt. 
The product is suggested for table use, 
as a shortening, for frying and as a 
seasoning for vegetables. 


Salad Oil.—Addition of Wesson Oil 
to vegetables, such as cabbage, during 
cooking is advocated by its makers in 
a current advertising campaign. The 
oil is reported to season vegetables and 
bring out their natural flavors. 


Chili Con Carne.—Made the Mexican 
way by Gebhardt’s, San Antonio, Tex., 
is being extensively advertised. Mak- 
ers offer a free booklet on Mexican 
cookery and a sample of chili powder 
to housewives. Gebhardt’s also can 
spaghetti, sandwich spreads, tamales 
and chili beans. 


Bean Soup.—Geo. A. Hormel & Co. 
uses an old Brittany recipe for its new 
Tomato Bretonne Bean Soup which is 
being promoted currently. Offered on 
a “double your money back” basis. 
Cream of mushroom, cream of tomato, 
vegetable, beef and noodle, four other 
new soups in the Hormel line, are be- 
ing advertised in national magazines, 
in newspapers and on billboards in Los 
Angeles and Chicago. 


Shortening.—Prido, the new shorten- 
ing developed by John Morrell & Co., 
was featured in full-page, color news- 
paper advertisements during February. 
An introductory offer of 2 lbs. of Prido 
at the price of one plus 1 cent was 
coupled with the announcement that 
50 cents would be refunded to any 
housewife who returned 1 lb. after be- 
ing dissatisfied with the first pound 
used. 


CHAINS TAXED IN 19 STATES 


Nineteen states now have laws under 
which chain stores are subject to spe- 
cial taxation. The California law, how- 
ever, is not in operation, as it still has 
to pass the test of a referendum. A 
per store tax is a common feature of 
all state legislation, although variously 
applied. In some states it is graduated 
so that small chains pay a lower tax 
per store than companies with a larger 
number of units. In other states a sin- 


gle tax is applied to all stores in excess 
of the base. 


Texas has the highest rate per store, 
taxing each unit of a chain $750 for all 
stores in excess of 50. Louisiana has a 
tax of $550 per store applied on all 
units above a base of 50 and Idaho has 
a tax of $500 per store which starts 
With 20 stores. Taxes in other states 
range to a low of $10 per store in South 
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Dakota where the tax applies on groups 
of more than 11 stores. 


AMONG NEW YORK RETAILERS 


A largely attended meeting of East- 
ern District Branch was held at Schwa- 
ben Hall on February 25. Election of 
officers for the ensuing year resulted 
in the re-election of Joseph Wagner as 
president; Simon Levy, first vice presi- 
dent; Jacob Straub, second vice presi- 
dent; Theodore C. Meyer, treasurer; 
John Budzynski, financial secretary; 
William Havighorst, recording secre- 
tary; Andrew Schaeffer, warden, and 
Fred C. Riester, executive secretary. 


The ladies night to be held by South 
Brooklyn Branch March 17 was gotten 
under way at the recent meeting of the 
branch by appointment of committees 
and preliminary arrangements for this 
annual event. 


Arrangements for the annual ban- 
quet, dance and vaudeville of the Bronx 
Branch are nearing completion. The 
affair this year will be held at the Con- 
course Plaza, Sunday, March 8. A ques- 
tionnaire requesting suggestions for in- 
creasing membership attendance at 
meetings has been sent out by this 
branch. Replies will be discussed at 
the meeting of March 4 in Ebling’s 
Casino. 








Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 


Excellent and speedy reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the 
dealer in mind. Save time in daily price 
calculations and protect against mistakes. 
Especially valuable at inventory time. 


Chart No. 1 gives cost and selling prices 
of retail cuts from whole carcasses or 
sides. 


Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chucks, loins, ribs, rounds, etc. 


You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 
Use this coupon. You may 
send cash, 
THE NATIONAL PROVISIONER 
407 S. Dearborn Street, Chicago, Ml. 
Enclosed find $............ for which 


send the following number of Revised 
Meat Price Cards. 


Quantity No. 1..... Quantity No. 2..... 
RD e060 cicce vive tes Sen ee eonces base we 
NOU a sas 5400000 toe pee see ancveere nine 
CF vccccwceetswenes Btate. .cccccesccccs 























FINANCIAL NOTES 


Dividend of $1.50 has been declared 
on $6 prior preferred stock, Armour 
and Company, Ill.; a dividend of $1.50 
on 7 per cent preferred stock and a 
dividend of $1.75 on 7 per cent pre- 
ferred stock, Armour and Company, 
Del. All dividends are payable April 1, 
to stockholders of record on March 10. 


Beechnut Packing Co. has declared 
a quarterly dividend of 75 cents and 
an extra dividend of 50 cents, payable 
April 1, to stockholders on March 12. 

A quarterly dividend of $1.50 has 
been declared on stock of St. Louis 
National Stock Yards, payable March 
31 to stockholders of March 16. 


CHAIN STORE NOTES 


Sales of American Stores Co. for 27 
days ended February 1, totaled $10,- 
193,697 compared with $10,630,723 for 
28 days last year, a decrease of 4.1 per 
cent. 

National Tea Co. made sales of $63,- 
063,462 in 1935 against sales of $62,- 
789,250 in 1934. The chain had 1,224 
stores in operation at the end of the 
year compared with 1,245 at the end of 
1934. Despite the decrease in number 
of stores operated, the number of com- 
bination grocery markets grew from 
450 at the end of 1934 to 467 at the 
end of 1935: Net income for 1935 was 
$319,260, equivalent to 38 cents a share 
on common stock, compared with $462,- 
752, or 60 cents a share, in 1934. In- 
creased costs more than offset gain in 
sales. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Feb. 26, 
1936, or nearest previous date: 


Sales. High. Low. —Close.— 


Week ended Feb. Feb. 
Feb. 26. —Feb. 26.— 26. 19.* 
Amal, Leather.. 2,300 4% 436 4% 414 
lo. Pfd. .... 500 42 40 40 4014 
Amer. H. & L.17,300 7% 7% 7% 6% 
Do. Pfd. .... 1,700 42 415% 41% 39% 
Amer. Stores... 2,300 34 33% 335% 34% 
Armour Ill..... 40,600 6% 6% 6% 6% 
Do. Pr. Pfd. ‘900 82% 82% 82% 82% 
Do. Del. Pfd. 900 108% 108% 108% 109 
Beechnut Pack. 600 87% 87% 87% 714 
Bohack, H. C.. 200 S5g 8% 8% 856 
i RO ese 20 48 48 48 4714 
Chick. Co, Oil. 1,600 2656 26% 26% 2514 
Childs Co. .... 4.500 9% 95, 9% 10% 


Cudahy Pack... 2,900 38% 38% 38% 40 
First Nat. Strs. 2,600 44% 4436 44% 45% 
Gen. Foods ..25,100 345% 33% 38% 334 


Gobel Co. .... 7,600 6% 65, 6% 6% 
Gr. A.&P.1stPfd. 25 125 125 125 126% 

Do. New ... 560 122% 121 122% 127% 
Hormel, G. A.. 100s 21 2 21 21% 


r 21 
Hygrade Food.. 5,300 54 5% 5% 5g 
Kroget G. & B. 9,800 264% 26 26% 26 
Libby McNeill. 9,550 9% 9% 9% 10 
Mickelberry Co.37,950 3% 3% 3% 38% 


M. & H. Pfd.. 1,130 10 9% 9% 9 
Morrell & Co... 500 56 56 56 571% 
Nat. Leather... 5,950 2 2 2 2 
. eS Fe 6,600 10% 10% 10% 10% 
Proc. & Gamb. 3,400 46% 46 46 46 


Do. Pr. Pfd. 40 122% 122% 122% 122 


Rath Pack..... 100 22% 22% $224 +#$&*i2 

Safeway Strs... 6,200 33% 33 33 34% 
Do. 6% Pfd. 100 112 111% 111% 110% 
Do. 7% Pfd. 120 114 114 112% 

Stahl Meyer .. .... vow ae or 1 

Swift & Co. ..17,500 24 23% 23% # £24 
Do. Intl. ... 4,850 é 2 


Trams PORE... sees waar . “Sins 
U. S. Leather. 2,300 8% 856 8% 856 
Be. cuscuw Be 7 


Do. 
Do. Pr. Pfd. '300 80% 80% 80% 81% 
Wesson Oil 6,300 38% 385 38% 37% 
De. PM. ...« i 79 78 78 8014 
Wilson & Co...33,300 9% 9% 9% 9% 
oes 838 83 83% 


*Or last previous date. 


















There's relishing satisfaction in 
a good “Bowl of Chili." You 
can give your trade this truly 
delicious flavor with 


BRICK CHILI 





This convenient, concentrated 

specialty is made of finely cut 

lean beef and suet, cooked Consumers 

and seasoned with Chili Powder, more and more 

cooled in pans to form | |b. and find } 

2 |b. bricks, wrapped in cello- ne BOs 

phane and distributed thru your and enjoyment 

usual marketing channels. Be- in a good 

fore serving, it is heated with "Bowl of Chili" 

an equal amount of water. For 

Chili Con Carne, cooked pink ; 

beens are edded. Quick shipments from ware- 
houses or direct from factory 


Formula on request. 


Our CHILI POWDERS are used extensively by LA.M.P. members. 








MEAT RACKS 
AND TRAYS 


Trimming Tubs + Sausage Tubs 
+ Packinghouse Buckets + Gay. 
sage Boxes and Dollies + Sausage 
Trucks + Delivery Baskets + 
Monel Metal Pans + Steel Drams 
+ Offal Racks and Trays + Meat 
Trucks + Offal Trees 


DUBUQUE 


STEEL PRODUCTS CO, 
DUBUQUE, IOWA 











Chili |) a 


K Special: X5: 
Fey. Mexican: 
No. 1 Mexican: 


ett Peppers J 
SS: CS: 


Fey. Me xican: 
No. 1 Mexican: 





oo ee 







160 E. Illinois St. 
RES SET SES LEN 


STANDARDIZED QUALITY 


_ Chicago, Iil., 


ERY 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 





STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 








E.SHALSTED ECO. Inc. 


64 PEARL ST. NEW os oe 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour & Compan 
Makers of Quality Bags Since 1876 





Sheep Bag 

















P v 
Bartridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 























Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 




















WHITE Splitters and 


Cleavers for >. 
Almost 100 Years , 


Which is just another way of say- 
ing that they are strictly quality 
tools 


Splitte ‘rs with cutting edges of in 
serted alloy steel — all-use cleavers 
of forged solid steel. The kind of 
tor Is pac ker ‘rs and butchers prefer. 
Ask your dealer or order direct 
from Dayton 

L. & I. J. White Division, Buffalo 


SIMONDS WORDEN WHITE CO. 
WWe DAYTON. “OHIO ANC 


Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 
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SUNFIRST 


PAPRIKA 


Nationally Famous 
for producing quality 
sausage that builds 


SUNFIRST 





PAPRIKA sales, stimulates profits 
The Finest Your spice house can 
That Spain supply SUNFIRST 
Produces ita 





—— 





The National Provisioner 














usage Tubs 
cets + San. 
5 + Sausage 
Baskets + 
Steel Drums 


‘ays + Meat 
Trees 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the 
U. S. Bureau of Agricultural Economics at Chicago and 
Eastern markets on February 27, 1936: 


Fresh Beef: CHICAGO. 
STEERS: 
(1) (300-500 
Ibs.) choice $13.00@14.50 
Good....-++ 11.50@13.00 
Medium. ...-- 10.50@11.50 
Common... - 10.00@10.50 
STEERS: 
(500-600 Ibs.) 
prime....-  seeeeeeees 
Choice....-- 13.00@14.50 
Good......-- 11.50@13.00 
Medium..... 10.50@11.50 
Common... .. 10.00@10.50 
STEERS: 
(600-700 Ibs. 
prime..... seeeeeeeee 
Choice....-- 13.50@15.00 
Good. ....0:- 12.00@13.50 
Medium..... 11.00@12.00 
STEERS: 
(700 lbs. up) 
prime..... 0  sseereeeee 
Choice.....-. 14.50@16.00 
Good. ....0.- 12.00@14.50 
cows 
Ghee. cc ccc. covccsccee 
eee 10.50@11.00 
Medium..... 10.00@10.50 
Common..... 9.50@10.00 
Fresh Veal and 
Calf: 
VEAL: 
(2) choice... 13.00@14.00 
Pa ween 12.00@13.00 
Medium..... 11.00@12.00 
Common... .. 9.50@11.00 
CALF: 


(2) (3) good. 10.50@12.50 


Medium..... 9.50@10.50 
Common..... 9.00@ 9.50 
Fresh Lamb and 
Mutton: 
LAMB: 
(38 lbs, 
down) 
choice. .... 15.50@16.50 
eee 14.50@15.50 
Medium..... 14.00@14.50 
Common..... 13.50@14.00 
LAMB: 
(39-45 Ibs.) 
choice..... 15.50@16.00 
a 14.50@15.50 
Medium..... 14.00@14.50 
Common.... 13.50@14.00 
LAMB: 
(46-55 Ibs.) 
choice... .. 14.50@15.50 
MA 66% wares 14.00@14.50 
MUTTON: 
(Ewe) (70 
lbs. down) 
an S.00@ 9.00 
Medium.... 7.00@ 8.00 
Common..... 6.50@ 7.00 
Fresh Pork Cuts: 
LOINS: 
8-10 lbs. 
avg....... 16.50@18.00 
10-12 Ibs. 
avg....... 16.50@17.50 
12-15 Ibs. 
avg........ 16.00@17.00 
16-22 lbs. 
ee 15.50@16.00 
SHOULDERS: 
N. Y. Style: 
Skinned: 
8-12 Ibs 
SE 14.50@15.00 
PICNICS 
6 8 lbs 
DRA ONS+> <wenedoaace 
BUTTS: 
Boston Style: 
4- 8 lbs 
aVg........ 16.50@17.50 


on” 


BOSTON. 


14.50@16.00 
12.50@14.50 


17.00@18.00 
15.50@17.00 
14.00@15.50 
12.00@14.00 


16.50@17.50 
15.50@16.50 
14.50@15.50 
14.00@14.50 


16.00@16.50 
15.50@16.00 
14.50@15.50 
14.00@14.50 


15.00@15.50 
14.00@15.00 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


19.00@20.00 
19.00@20.00 
18.00@19.00 


16.50@18.00 


(1) Includes heifer 450 pounds down at Chicago. 
at New York and Chicago. (3) Includes sides at Boston and Philadelphia. 


NEW YORE. 


$12.50@14.00 
11.00@12.50 
10.50@11.00 


14.00@15.50 
13.00@14.00 
11.00@13.00 
10.50@11.00 


14.50@16.00 
13.50@14.50 
11.50@13.50 


15.50@17.00 
14.00@15.50 
12.00@14.00 


9.50@10.00 


16.00@17.00 
14.00@16.00 
12.00@14.00 
11.00@12.00 


11.50@14.00 
9.50@12.00 
8.00@ 9.50 


15.50@17.00 
15.00@16.00 
14.50@15.00 


15.00@16.00 
14.50@15.50 
14.00@14.50 


15.00@15.50 
14.00@15.00 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


17.00@19.00 
17.00@19.00 
16.50@18.00 


16.00@17.00 


16.00@17.00 


19.00@21.00 
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PHILA. 


13.50@15.50 
12.00@13.50 
11.00@12.00 


13.50@15.50 
12.00@13.50 
11.00@12.00 


13.50@15.50 
12.00@13.50 


11.50@12.00 
11.00@11.50 
10.00@11.00 


17.00@18.00 
16.00@17.00 
14.00@16.00 
12.00@14.00 


17.00@18.00 
16.00@17.00 
14.50@15.50 


16.50@17.00 
15.50@16.50 
14.50@15.50 


15.00@15.50 
14.50@15.00 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


17.00@19.00 
17.00@19.00 
16.00@17.00 


15.00@16.00 


16.00@17.00 


18.00@19.00 


(2) Includes ‘‘skins 


WORTHIN 


CENTRIFUGAL 


PUMPS for 


Every Service ... 


@ GENERAL WATER 
SUPPLY 


@ BUILDING SERVICE 
@ AIR CONDITIONING 
@ REFRIGERATION 

@ HEATING SYSTEMS 
@ CIRCULATING 


@ CHEMICAL PROCESSES 
and many other 
@ SPECIAL 
INDUSTRIAL 
USES 


pte every Worthington 
Centrifugal Pump-—large 
and small—has been built 
its maker’s unsurpassed 
skill and experience... 


Result: 
Maintained Efficiency. 
Dependable Perform- 
ance. 


Low Cost Operation. 
Mimimum Mainte- 
nance. 
& 


UALIFIED Worth- 


ington engineers 
are available to assist in 
any application problem 
and recommend correct 


selections. 
¢ 


Bulletins on Request 


PERATING companies of ap- 

proved credit rating, desiring 
to effect plant economies without 
reducing working capital, can se- 
cure F.H.A. MODERNIZATION 
CREDIT through the WORTHING- 
TON TERM-PAYMENT PUR- 


GTON 









HORIZONTAL SPLIT-CASING 
SINGLE-STAGE TYPE... General 
industrial and process applica- 
tions. High efficiency for contin- 
uous service. Can be automatically 
primed. Capacities to 3100 g.p.m. 
Heads to 300 feet. 


HORIZONTAL SPLIT-CASING 
TWO-STAGE TYPE... A high-ef- 
ficiency pump. For higher pressures 


then the single-stage type. Can be 


automatically primed. Capacities 


to 325 g.p.m. Heads to 575 feet. 


SINGLE- 
STAGE 
MONOBLOCS 


Two- 
STAGE 
MONOBLOCS 


... Self-contained motor and pump, 
unit rotor, one-piece frame. Espe- 
cially compact. For general or 
special service. Can be mounted 
in any position. Capacities to 
1000 g.p.m. Heads to 250 feet 





FREFLO PUMPS, WITH NON- 
CLOGGING IMPELLERS ... For 
liquids containing solid matter in 
suspension. Capacities from 85 
to 7500 g.p.m. and heads up to 
140 feet. Also made in vertical type. 





END-SUCTION TYPE...REMOV- 
ABLE SUCTION HEAD ... Pressed 
steel welded frame. Maximum 
simplicity. Capacities to 125 g.p.m. 
Heads to 80 feet. For belted or 





CHASE PLAN. 


motor drive. 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
General Offices: HARRISON, NEW JERSEY 
Offices and Representatives in Principal Cities throughout the World 


WORTHINGTON 


<i> 
« j ’ 


a 
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CHICAGO MARK 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 


Prime native steers— Feb. 27, 1986. 
400- GOO ...... scoveccaae ae 
St, ae eS 
800-1000 Serer. 

Good native steers 
_ Spee .---16 @17 
600- 800 oevverseends 16 @l1j 
800-1000 ...... coos Gpae 

Medium steers 
400- 60O erreer:: os | 
600- 800 .......... .- -124.@13% 
800-1000 ...... ...13 @14 

Heifers, good, 400-600....13 @13% 

Cows, 400-600 .......... 9144@10% 

Hind quarters, choice ... @24 

Fore quarters, choice .... @15 

Beef Cuts. 

Steer loins, prime....... wngpet 

Steer loins, No. 1. bene a: 

Steer loins, No. 2....... @ 28 

Steer short loins, prime.. unquoted 

Steer short loins, No. 1.. @49 

Steer short loins, No. 2.. @34 

Steer loin ends (hips).... @21 

Steer loin ends, No. 2.... @18 

Cow loims ...... rer @l4 

Cow short loins.... @1s 

Cow loin ends (hips) ; @l4 

Steer ribs, prime...... unquoted 

Steer ribs, No. 1..... ° @25 

Steer ribs, No. 2. P @19 

Cow ribs, No. 2..... - @i2 

Ce BOR. Dawe cscucs @10% 

Steer rounds, prime...... unquoted 

Steer rounds, No. 1...... @13% 

Steer rounds, No. 2...... @12% 

Steer chucks, prime..... unquoted 

Steer chucks, No. 1...... @13 

Steer chucks, No. 2...... @11\% 

Cow rounds ........ ete @12 

Rr @10% 

Steer plates rkeeue ; @11% 

Medium plates ...... @l1 

Briskets, No. 1........ @i15 

Steer navel ends... ‘ @ 9% 

Cow navel ends......... @ 8% 

Fore shanks ........ out @10 

Hind shanks ........ ‘ @ 7 

Strip loins, No. 1, bnis @45 

Strip loins, No. 2.. @35 

Sirloin butts, No. 1..... @22 

Sirloin butts, No. 2...... @li7 

Beef tenderloins. No. 1.. @65 

Beet tenderloins, No. 2. @6o 

Rump aa ikem oh @14% 
Mank steaks ........... @20 

Shoulder clods ........ @14%4 

Hanging tenderloirs .. @12 

Insides, green, 6@S8 lbs.. @15% 

Outsides, green, 5@6 Its. @14 

Knuckles, green, 5@6 Ibs. @14% 

Beef Products. 

Brains (per Ib.)......... 8 @9 

EEE y Gre in deai g's eerehee @ 9 

ya Fes : @18 

Sweetbreads ........ : @20 

i 7 @l1 

Fresh tripe, plain........ @ 9 

Fresh tripe, H. C..... @11% 

eee ee @20 

Kidneys, per ia @10 

Veal. 

Choice CAFCRSS ......00:. 15 @16 

Good carcass ........... @13 

Good saddles ............16 @18 

Good racks ...... rey @14 

Medium racks ..... Pun @i1 

Veal Products. 

Brains, each ........ ohn @12 

Sweetbreads ........ : @40 

CD. neteecs anes @40 

Lamb. 

Choice lambs ........... @16 

Medium lambs .......... @i15 

Choice saddles ........ @18 

Medium saddles ......... @16 

Ge ME” ccccvcesece ‘ @14 

Medium fores ..... ak weg @13 

Lamb fries. per lb.. @25 

Lamb tongues, per Ib... @li 

Lamb kidneys, per Ib.... @20 

Mutton. 

oo ee @ 6 

Light sheep ..... @ 9% 

Heavy saddles .. wines @ 9 

DE IO awe cenasee « au 

Heavy fores ........... @ 6 

BS IR ie & in wace's pekce @ 9 

Mutton legs ........ ines @13 

DEE swenkeeeons @ 8 

Mutton stew ........ vey @ 7 

Sheep tongues, per Ib... @12% 

Sheep heads, each wees au 
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Fresh Pork, etc. 


Pork loins, 8@10 lbs. avg. 


DE dcumdein oboe ne sas 
Skinned shoulders ...... 
ROS 


Se DOD sccoccecscscons 


een GRE oc es 
Boston butts 


WEE. badec ee Verseesboess 
DE OD oo cccstsess 

DAE, vodccegesacees 
NS re 
GEE tcacstevutesee 
Kidneys, See 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings 
Bologna in beef bungs, choice 
choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
EE DUE. v.0cccaxesresacepetseeeooocs 
New England luncheon specialty 
Minced luncheon specialty, i 
og Ey ee 
MT ards piteececéesecubingese 
SE chant sa a sebvecvanseevenebswetenee 


Bologna in beef middles, 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
TE GOUNOEED -esccencdncecsecnocene 
BEE Scdcwevessreccoccevsceccosees se 
ED | Baven.crc.0 k's oo opeec cd dasegiees 
We. GU, GREER, . ccc ncéccscossceee 
Milano salami, choice, in hog bungs.... 

C. salami, new condition eeeees 
Frisses, choice, in hog middles..... 
Genoa style salami, choice 
(tale ea I 
Mortadella, new condition 
SEDGE. ceseccccsccescccccecceencseecee 
GED MIs ccc ccccdscvccveveces 
ViPGEMIR DEMS ceccccccccccce 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings...............- 
Special lean pork trimmings 

Extra lean pork trimmings.............. 
i, = 2 gC eee eae 
DT ccendnrdevcccegs sueademneeee 
8 OE ere ere reer 
Native boneless bull meat 

SOE So veean eh ees ceeeeene ess snus 
DE CED vce secre vexavaeeenb ae 
NN aE Ee ¢ 


seef cheeks (trimmed)................. 
Dressed canners, 350 Ibs. 
Dressed cutter cows, 400 lbs. 
Dr. bologna bulls, 600 Ibs. 
Pork tongues, canner trim, S 


SAUSAGE IN OIL 


Bologna style sausage. in beef rounds— 


TR CH Or GOOD, oi ob criectetes cones 
Frankfurt style sausage, in sheep casings— 

eee Cee, FZ OS GURES..... ccvcccccccccccscess 
Smoked link sausage, in hog casings— 

WENGER TENG, FD WD GEOL. .nccccccccsccccece 
SE , Boa 6vescccescveses< 
Family back pork, 24 to 34 pieces...... 


Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces 
BN BONE swccercccreeccscevesreevecee 
TIED sacett nee negucrterdetene 
CE ME eee and ece enka sees keCeer < 


Extra plate beef, 200-lb. 


VINEGAR PICKLED PRODUCTS 


eee 
Lamb tongue, "200.1. bbl. 200-Ib. bbl 


Regular tripe, 200-! 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb = 2 





Boneless butts, cellar trim, 





Dd99998d8 
BEBEENBSS 
S8S33S3SS 





DRY SALT MEATS 


Clear bellies, 18@20 lIbs..............., @i4 


Clear bellies, 14@16 Ibs...... ERE ; auy 
Rib bellies, 256@SO lbs. .... 2. ce cc ccccccs 

Fat backs, 10@12 lbs.................. en 
ee Se GD. sceccunneweecccuh 10y 
ET NOE. 6.x. 00 94.054.556 000 cree enl 1 i 
SD Eb wtieteucewintcaewekdusecuen 1M 


WHOLESALE SMOKED MEATs 


Fancy reg. hams, 14@16 lbs., parchment 
WD ve wa vncteinn 06000 6.006 8 cam ainie ee 23 
Fancy skd. hams, 14@16 lbs., pee *@uy, 
DN, 34. casa dese decaie ene ban eoaer ee 254, 
Standard reg. hams, 14@16 lbs., plain.. = Ft So 
Picnics, 4@8 lbs., short shank, plain.. ta? au 


Picnics, 4@8 lbs.. long shank, plain. ....17 
Fancy bacon, 6@8 Ibs., parchment paper. 2044, 
Standard bacon, 6@8 lbs., plain......., 264@7 1, 
No. 1 beef ham sets, smoked— 
Eg ae 28 bf 
Outsides, 5@9 Ibs. 






Knuckles, 5@9 Ibs. . 

Cooked hams, choice, s @x 
Cooked hams, choice, skinless, fatted.. @38 
Cooked picnics, skin on, fatted......, ‘ @%y, 
Cooked picnics, skinned, fatted......... an 
Cooked loin roll, smoked..............., @2y 
Prime steam, cash, Bd. Trade..... 10. 
Prime steam, loose, Bd. Trade.... bere 
Refined lard, tierces, f.o.b. Chgo... @ ny 
Kettle rend., tierces, f.o.b. Chgo... @ 2B 


Leaf, kettle "rendered, tierces, 
Cae GRD. coccesticiccacees 

Neutral, in tierces, f.o.b. Chicago.. 

Compound, veg., tierces, c.a.f...... 


OLEO OIL AND STEARINE 


€®A 
EER 
aaran 








See Seer lL @nuy 
Prime No. 2 oleo oil........ eee 10 @10%, 
Prime oleo stearine, edible........... - 8 @&y 
TALLOWS AND GREASES 
I SR, v.o.ccceececiewescacaecuenen - 64@7 
Prime packers’ tallow... ..ccccccosccecs 64@ 6% 
No. 1 tallow, 10% f @ 54 
Special tallow ........... @ 5X 
Choice white grease. ola @ by 
A-White grease, maximum 4% acid..... @6 
B-White grease, maximum 5% acid.... @ 54 
Yellow grease, 10@15%...........eeeee 5 @iy 
Brown grease, 40% f.f.8........cccceees 4%@ 5 
ANIMAL OILS 
PURMNG COIDIS. 6 occ censccedcccccccsecnben @15 
PD SROTTIED «ccc cc vvcvccvecseesewnsn Q@13y 
IL, (4.0's do:60.atlea'09 ose os wen aaa Q@13y 
Prime W. 8. @12% 
ly Mia a 402 sage <Weikacnale > aewa @124, 
Extra lard @12 
Extra No. @10\ 
No. 1 lard oil a/emaa @ 9& 
fF eae er Oy 
ee ree 10 
Se IE - | 0:40:95 0°00 p- 00:6) gc @li 
Pure neatsfoot (drums)........ ‘’o- wale @l2y 
Special neatsfoot ............ ere @12% 
aa otal @ll 
ee Pe err @104 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 


Valley points, prompt. ...c.scctsccase 

White, deodorized, in bbls., f.o.b. Chgo. 10% aids 
Weliow, Geeeeeeee sé. scicsdc<cvcaceae 104% @10% 
Soap stock, 50% f.f.a.. f.o.b. mills.... 1%@ 2 

Soya bean oil, f.o.b. mills. Lees s8.75@ 7.0 
Corn oil, in tanks, f.0.b. mills.......... 8y 
Cocoanut oil, seller’s tanks, f.o.b. coast. 4%@ 4% 
Refined in bbls., f.o.b, Chicago......... li @nuy 


OLEOMARGARINE 


White animal fat, margarine, in 1 Ib. 
cartons, rolls or prints, f.o.b. Chicago. @ié 

Nut, 1-lb. cartons, f.o.b. Chicago....... @u 

We BD o cieccceteccsesencesccaeseuin @15 










PURE VINEGARS 


AA 


A. P. CALLAHAN & COMPAN 








407 JTH LA SALLE TREET 







felsiier \eiomm at 









The National Provisioner 











ED MEATS 


irchment 


cosesens 24 
plain. gga 

Plain. ..18 @19 

lain. ....17 18 





guage 
@ 
@ 


(J) 
Ere 
Pr ara 


Pe as 


OLN OI NEN 1 
eF 


DBDDADHADDAAD 








Barrels contain 
for oil in barrels. 


+ o0nde ee 
Chgo.104% @10% 
Toe 104% @104 


lis.... 1%@ 2 
6.7 





Provisioner 








CURING MATERIALS 


Sacks. 
Nitrite of soda (Chgo. warehouse 
stock) : 
1 to 4 bbls. delivered in Chicago....... $9.40 
5 or more bbls. delivered in Chicago.... 9.25 
_ 1 to 4 bbls. f.o.b. N. Y¥.: 
aap reaned granulated.......... 6.25 6.15 
Small crystals .--+++sesereerees 7.25 7.15 
Medium crystals ...+++++-+e+sees 7.62% 7.50 
Large crystalS ..--.+sscereeeees 8.00 7.75 
Dbl. refd. gran. nitrate of soda... 3.62% 3.25 
ton, in minimum car of 80,000 
= The. only, f.o.b, Chicago: 
Granulated ...-+.+eeeeeeeeeeeees Pe fe 
Medium, air dried. ....-+sseseeeeeeeeeece 9.496 
Medium, kiln dried.........+++eeeeeeeess 10.996 
ROCK vccesscccececcecccecsscceccceeseses 6.782 
= 96 basis, f.o.b. New Orleans.... @3.35 


Second sugar, 90 basis........-.+.++.- none 


tandard gran., f.0.b. refiners (2%).. @4.45 
vane curing sugar, 100 Ib. bags, 

f.0.b. Reserve, La., less 2%..... anne @3.95 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%......+++. @3.85 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
15% 


















Allspice Prime ......--+-seeeeeeees 17 
Resifted cagneee 17% 
Chili Pepper, Fancy 2414 
Chili Powder, Fancy. . cc as 23% 
Cloves, Amboyna ......--++s0+eeee- 26 
Madagascar .......seesseeeeeeeecs 19% 
TaNTIPAT 2c ccccccccccccccvcccece 19% 
Ginger, Jamaica ......-..++-+eeeee 19% 
BEMAER oc ccvccscccccccccccesescic 14% 
Mace, Fancy Banda............+0+. 70 
TES TATED. cn cnccscccvcccevsevces 65 
E. I. & W. I. Blend 60 
Mustard Flour, Fancy = 
ME, D cadedcdecdevescescosvesecese 
Nutmeg, Fancy Banda............+. 25 
PE DED. eisevesecececsesecseses os 21 
ee > Se Perr ee 19 
Paprika, Extra Fancy.............. ae 23 
Fancy oe = 
Hungarian 
a Sweet Red Peppe 2614 
Pepper, Cayenne 21 
Red Pepper, No. 1. 16 
Pepper, Black Aleppy.. — 9% ll 
BERG TAMAPONE occ cccccccccsccce 7% 9 
Black Tellicherry ..ccccscovcccce 10% 12 
White Java Muntok.............. 12% 14 
Wnts GIRBANETO. .ccccccccccccces 12 1314 
White PAGER occ ccccscccccccces ee 13 
SEEDS AND HERBS 
Ground 
for 
Whole. Sausage. 
I EE :5is206 0eie0esivees cue 11 13 
Celery Seed, French..............+. 22 26 
NN NT Cnr ere 14 16% 
Coriander Morocco Bleached........ 8 es 
Coriander Morocco Natural No. 1... 6% 84 
Mustard Seed, Cal. Yellow.. 814 10% 
American .....ceeceeeeess o ive 914 
Marteram, DEORE .ccccccccccocsece 25 29 
GENES: ececetescrsdcccccvcevccvoee 11 14 
Sage, Dalmation Fancy............ 9 11 
Dalmation No. 1, Fancy.......... 8% 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 


Beef Casings: 
Domestic rounds, 180 pack.......... @22 
Domestic rounds, 140 pack.......... @32 
Export rounds, wide.............+. @42 
Export rounds, medium............. @28 
Export rounds, narrow.............. @30 
Be csceeces coccelwene @04 
Bh WER oe vccscevvsccscbace @02 
ioc ks os etn oneeece aces 09 
eu tins on cpiner closets oewsne @05 
Mid@ies regular ..........cccccece @35 


Se Catan seces tne damiae take eaie> @40 

Middles, select, extra wide, 214 in 

I aialelesctina Graig. arhsaidio-shaieterw nica @70 

Dried bladders: 

re on eee 80 
I oi, 6.5: erscara.aadenueeeaicce -70 
SR IN BEE So siceiacinect\enteecesicicws 50 
SY ON MIR c casos sacoseeeweceon 25 

Hog casings: 

SS Me MO WIR. ooo. 5:0.cicicwcceceecad 2.45 
Narrow, special, per 100 PRR iv cocnebens 2.35 
I IIE 6 a. 6.5.5). c.0's eo. ondedakoa, 2.25 
SG MO SP MON. nso sci waiscceacavcene 1.70 
Extra wide. per 100 Sivi-vaccucaanean 1.40 
ga Sep iReaeieR sche) ky 27 
Large prime bungs..................... -20 
Medium prime bungs...........-....... 13% 
Small prime bungs...................... 09% 
RMON 5. asa nisin ica sakaccio ce bance .20 
Stomachs 


COOPERAGE 


Ash pork barrels, black hoops......$1.40 @1.421% 


Ash pork barrels. galy, hoops 1.474% @1.50 
om Pork barrels, black hoops...... 1.30 oe 
ak pork barrels, galy. ee 1.37% @1.40 
White oak ham tierces............! 2.271%4@2.30 
ed oak lard tierces........ 11°" 7" 2.02% @2.05 
White oak lard tierces.... 1222/1777 2.121% @2.15 


Week ending February 29, 1936 





NEW YORK MARKET PRICES 


OG GUO: 65 cin eens centiceecuesepes $ 9.00@10.00 
OG SUED 5 nxecancerccecavestes 7.75@ 8.60 
Cows, common and medium.......... 5.75@ 6.50 
Cows, cutter and low cutter......... 4.50@ 5.50 
WO, GN o ..0:04. 55 60. been eek cmbees $13.00@14.00 
Ce ee rer 12.00 
Vealers, common and medium........ 8.00@10.00 


LIVE LAMBS 









Lambs, good ..rccccccccceccccccsees $ @10.75 
ERED, TROT: beside tec ccnccescdence @ 9.50 
Hogs, 193-lb. avg., desirable......... $ @10.50 
DRESSED BEEF 
City Dressed. 
Chofce, native, RAV. «ccccccccccecesese 18 @19 
Se ee re 18 @19 
Native, common to fair..........cscceee. 15 @17 
Western Dressed Beef. 

Native steers, 600@800 Ibs............ 17 @18 
Native choice yearlings, 440@600 lbs...16 @18 
Good to choice heifers............+++++- 14 @16 
Good tO CHOICE COWS. 2.000. ccccccccvcces 13 @15 
Common to fair COWS........-.seeeeeees 10 @12 
Weeeh BelOGME WI. c.ccccwcvesccececces 12 @13 

Western City 
/ Se eee 24 @26 25 @28 
No. 2 rib @23 20 @24 
No. 3 rib @20 17 @19 
No. 1 loins @3: 32 36 
No. 2 loins @28 28 30 
ate Is 00005 @24 22 24 
No. 1 hinds and ribs. .20 es 20 23 
No. 2 hinds and ribs..... 16 @19 17 19 
| ee eee eee @15 15 @16 
) ee @l4 @l14 
i esr @13 @13 
BO, BGs vccccevevess 15 @16 16 @17 
Te aaa ee 14 @15 14 @15 
St a: a ndiewan'sis 12 @13 12 @13 
SRR Pe Ie EE aT 124%@13 
ee ee 23 @25 
BOOHER, TOR. GENS THM. BUR cc ccccvcssccces 18 @20 
Tenderloins, 4@6 Ibs. avg...........06. 50 @60 
Tenderloins, 5@6 Ibs. avg.............6. 50 @60 
I GE Si wore reesei ests bewtes 12 @14 
SNL, ¢ cevaguediogeteScebebesdesceashanne 19% @20% 
EL. Siiaiwnaies dw help nSan ecw eawarceens 18144@19% 
SS 6 binw cub OS hecnaosneksupiacovnan 16 @18 
Lambs, prime to choice................. 174%@18% 
ES SES ohio c's ¢ wreaaaiudicsnslp ae aaked 164%@17% 
MD xs o.bicaiekacumerssicwe ace een 15K%Y@a@bY, 
oS Pee ee eer eens 9 @l11 
RN NONI 10 6:6. 6:k:s10-0:0-si hc teileauiede 7@9 

DRESSED HOGS 

Hogs, good to choice.........%...... $15.50@16.50 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..19 @20 
Pork tenderloins, fresh. ........cccsccce 35 @36 
Pork tenderloins, frozen................ 3 
Shoulders, Western. 10@12 lbs. avg 
Butts, boneless, Western. . . 21 @22 
Batts, rexular, Western. ........ccccesese 19 @20 
Hams, Western. fresh. 10@12 Ibs. ave..21 @22 
Picnic hams, Western, fresh, 6@8 Ibs. 












WES. iioints sees area anc tk weewmnaws 16 @17 
Pork trimmings, extra lean............. 22 @23 
Pork trimmings, regular 50% lean...... 18 @14 
GIN: 6 o's Kanatamntave se wattnees seeurs 15 @16 
Regular hams, 8@10 Ibs. avg.......... 26 @27 
Regular hams. 1(°@12 Ibs. avg.......... 25146216 
Regular hams, 12@14 ths. avg.......... 24144,@25% 
Skinned hams, 10@12 ths. avg.......... 26 @27 
Skinned hams, 12@14 Ibs. avg.......... 25 @26 
Skinned hams, 16@18 lbs. avg.......... 25 @2n 
Skinned hams, 18@20 Ibs. avg.......... 25 @26 
ise Ee eae 18 @19 
Ve a ee ere 174%@18 
City pickled bellies. 8@12 lbs. avg...... 21144,@2214 
Tacon, boneless, Western.............. 30 @31 
Bacon, boneless, City... ....ccsccscececead 30 
Rollettes, 8@10 Ibs. avg...........e000. 20% @21% 
|. * ere © 21 @22 
pS ere rrr ere 24 @25 





FANCY MEATS 


Fresh steer tongues, untrimmed...... l4c a pound 
Fresh steer tongues, 1. c. trimmed.. 28c a pound 
ee err a pound 
EL, UD 6 cnaicdecvewcmanmes 7 
I a Sarshve tve'sathaadieeteennecelats 15¢ a pound 
PS errs ee 4c each 
BE DEE <cedacdvececcenséntesees a poun 
CE 666.64 stocssntveveeccyscecesss 16c a pound 
Beef hanging tenders............... 25c a d 

m ME sencwenesucecccovqnecwn sve 10¢ a pair 

’ 
BUTCHERS’ FAT 

Shop fat ...... eccccee enccecsce 2.25 per cwt. 
Gee GE ccccccctes ceoccccece 2.75 per cwt. 
Edible suet ........ Nas evbe ween 4.50 per cwt. 
RE SE. Cdcacvkiesonann ae 3.25 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 12-14 14-18 18 up 
Prime No. 1 veals.. 19 2.05 2.25 2.80 2.50 
Prime No. 2 veals.. 18 1.85 2.05 hr 2.20 


Buttermilk No. 1... 16 175 1.95 coon 
Buttermilk No. 2...15 1.60 1.80 185 .... 
Branded grubby .... 9 95 110 1.15 1.15 
Vg eee 9 9 4110 #4115 4115 


BONES AND HOOFS 


Per ton 

TE UN, TI av x os cons ons cbs nveun $75. 
light 60.00 
Flat shins, heavy....... .00 
light 55.00 
WEP ROGER cc. cesccacc 75.00 
Black and striped hoofs 40.00 











PRODUCE MARKETS 





BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @35 35% @36 
Creamery (91 score)..... SE BEY in cc ceeeee 
Creamery firsts (88-89 
Se << \ivenewewekeee er 
EGGS. 
Extra firsts ... 26 @26% nc ee wneee 
Firsts, fresh . 25% @26 @32 
ne eh oS Oe @32% 
LIVE POULTRY. 
ER. cena 3 ence aoa S ae 14 @23 23° @25 
PRS wee etiddonevene Cae >) sertecenve 
Chickens, spring ........ 18 @25 17 @22 
SE wusecetheenanacae 18 @23 19 @27 
— Seer: 14 @24 12 @19 
WOO Sicdewrcceriwoseeaun 2 @19 @l4 


DRESSED POULTRY. 


Fryers, 31-42, frozen.....24 @24% e* 
Roasters, 48-54, frozen...25 @26 26144 @27% 


Roasters, 55 & up, frozen.26144@27% 281%4@30 

Fowls, 31-47, fresh.......211%4@23% 22% @24% 
SS eee @24% @25%4 
60 and up, fresh.......24 @24% 25 @25% 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended Feb. 20, 1936: 


Feb. 14 15 17 18 19 20 


Chicago ......36 36% 36% 37 37 37 
New York ...38 39 37% 38% 39% 39 
Boston .......381% 39% 38% 39 39% 39% 
PRE ccm nse 39 2914 38% 39% 4014 40 
San Fran. ....35% 3514 35% 36 36 36% 


Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
36 36% 36% 36% 36% 36% 
Receipts of butter by cities (tubs): 


This Last Last  —Since Jan. 1.— 
week. week. year. 1936. 1935. 











Chicago . 34,648 24,420 Holiday 327,206 Holiday 
N. Y. .. 35,343 35,188 Holiday 419,874 Holiday 
Boston .. 14,756 15,303 Holiday 156,949 Holiday 
Phila. - 13.984 10,971 Holiday 141,011 Holiday 


Total ..98,731 85,882 Holiday 1,045,040 Holiday 
Cold storage movement (Ibs.): 
Same 


In Out On hand week day 

Feb. 20. Feb. 20. Feb. 21. last year. 

Chicago ..,....25,813 143,483 1,658,767 Holiday 
New York .... 7,620 227,695 2,504,107 Holiday 
RAS 80 15,927 829,086 Holiday 
| eee 35 =©16,898 136,480 Holiday 


Total ....... 33,548 403,953 5,128,440 Holiday 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted Miscellaneous Equipment For Sale 








Sausage Foreman 


Position wanted by sausagemaker with 24 years’ 





practical experience manufacturing high-grade 
sausage, loaves and specialties, in an economical 
manner. Accustomed to results; well qualified to 
carry responsibility. Past record substantiates 
capacity, judgment and ability. W-265. 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 
Sausage Foreman 
Eighteen years’ practical experience on com- 


plete line, loaves and specialties, also inexpensive 
products that bring immediate response. Can 
eliminate trouble, operate economically, figure costs 
and shew weekly results on all details. Will 
guarantee satisfaction. Married. age forty, re- 
liable references. W-268, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Packinghouse Superintendent 


With many years’ practical operating experience, 
all departments of plant, beef or pork. Large 
and small plant experience. Wants position as 
plant superintendent. Can handle labor; under- 
stands costs and yields. Operate plant efficiently 
with minimum labor, and operating costs as re- 
sults. W-272. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Tl. 





Sausagemaker 


wants’ steady position 
with reliable concern. Good natured, sober, 
knows how to handle men. Many years’ 
experience in meat and sausage industry. 
First-class only. Age 42, married. W-266, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


Sausagemaker 





Superintendent 


Position wanted by superintendent who 
can operate plant profitably. Expert on 
operating costs, yields and quality control. 
Willing to go anywhere and available at 
once. W-269, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Working Sausage Foreman 


Position wanted by first-class sausage- 
maker with many years’ experience as 
foreman and sausagemaker. If necessary, 
will do the work as well as supervise. 
Will go anywhere. W-260. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Margarine Dept. Supt. 
Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 


ager or superintendent. Can invest 
$500.00. W-224, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 


Ill. 





Sausagemaker or Foreman 


Position wanted by experienced sausage- 
maker. Worked for six years as foreman 
for Swift & Company, 8 years with inde- 
pendent packing companies. Will go any- 
where. Can make any kind of meats. 
References. Age 41. Single. H. 
HAWKINS, 708—35th St., Norfolk, Va. 











Make your wants known through these 
little ads, with the big pull. 
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Vegetable Oil Account Wanted 


Progressive firm of brokers is desirous 
of locating first-class vegetable oil account 
for Baltimore and vicinity. Have well es- 
tablished trade and in position to get the 
business. Strictly commission arrange- 
ment. W-270, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, IIl. 


Can Filler 
For sale, one Sprague-Sells M.& 
S. automobile can filler for 16-7, 
cans. Direct-motor drive. Oscar 
Mayer & Co., Madison, Wisconsin, 





Will Buy Interest in Business 


Practical packinghouse man with selling 
experience can buy interest in a national 
business, selling to sausage, boiling ham 
and sliced bacon departments, new pat- 
ented devices, very practical and in de- 
mand. W-236, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


Office Space for Rent 


Office space available at reasonable 
rental in the heart of Fulton Market 
District, Chicago, Illinois. W-271, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 








Will Handle Packers’ Products 


Reliable, live manufacturer’s agent 
anxious to tie up with reliable meat 
packer for full line meats, also packing- 
house supplies Detroit territory. W-267, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 








9-Knife Sausage Rockers 


For sale, three 9-knife sausage rockers, 
in good condition, complete with knives 
and chain drive, direct connected to 5-H.P. 
110-volt, direct-current motors. Price $150 
each, including motors, F.O.B. St, Paul, 
J. T. McMillan & Company, St. Paul, Min- 
nesota. 





Anderson Expeller 


For sale, slightly used, direct- 
connected, RB Anderson oil ex- 
peller. Rush County Mills, Rush- 
ville, Indiana. 


Used Machinery 
Closing out used machinery de 
partment. Many bargains to offer. 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 








Equipment For Sale 





Plants for Sale 











Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaste: 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’’ Enterprise Meat Chopper com- 
plete with motor—$350.00. 

1-No. 20 ‘‘Boss’’ Sausage Mixer with motor and 
starting switch—$150.00. 

1-No. 7E Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 
Complete with vertical center crank steam en- 
gine, ammonia receiver, double pipe condensor, 
complete freezing unit, 72-200-Ib. ezing cans, 
overhead traveling crane, and American Marsb 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 


GEO. H. ALTEN 


Established Sausage Business 

For sale, new building, modern equip- 
ment, delivery trucks, etc. Manufacturers 
of high-grade sausage. Within forty-mile 
radius of two million population. Going 
business and real opportunity for the right 
— aes ea ‘ood clea a 

s and plenty o usiness. F 

THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 


For Sale or Lease 


W. C. Routh Packing Plant, with option to pur- 
chase; rental may apply on purchase Full 
equipment, brands, 15 acres land, large covered 
stock pens, railroad sidings. Plentiful supply 
live stock. Capacity 3,000 hogs, 500 cattle weekly. 
Ideal labor conditions; experienced personnel, in- 
cluding manager available. Address R. HUGGINS, 











P. O. Box 426 Lancaster, Ohio.| care plant, Logansport, Indiana. 
ec 
Equipment for Sale 
1-Hottmann Cutter and Mixer, 1,000 lb. J 
capacity; 1-Mitts & Merrill No. 1-CV Hog, GEO. H. t ACKLE 


direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1- 
Wannenwetsch 5 x 7 ft. Rendering Tank; 
1-Allbright-Nell 4 x 8 ft. Lard Roll, ar- 
ranged for motor drive; 2-Mechanical Mfg. 
Co. 4 x 9 ft. Lard Rolls; 5-Cooking Kettles. 
Miscellaneous: Dryers, Hammer Mills, 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 


What idle machinery have you for sale? 
Send us a list. 
CONSOLIDATED 
PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 





Broker 
Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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Sealed in Silver 


TRY OUR Original 


HYGRADE FOOD PRODUCTS 


C : 
New York City 


WEST VIRGINIA Ham! 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 








orporation 


30 Church Street 
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C. A. Durr Packing Co., Inc. 














Utica, N. Y. 
Manufacturers of | 

















BACON 
FRANKFURTS 


a ee 
SAUSAGES 
QUALITY Pork Products That SAT. TISFY 














foods an Unmatched pomcnad 
HAMS gpa 


LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg -T. J. Kurdle Co. 


es 














canned Hams. 


Try a Case Today 


"AMPOL, 


11 E. 16th ST., NEW YORK,N. “4 

















~~ 





Meat Packers Baltimore, Md. 
— ES] 
NATURE AND Superior Packing Co. 
HUMAN SKILL Price Gusliey Service 
combine to give 
ee ee Chicago St. Paul 
in these imported 











DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots 











Barrel Low | 
































Philadelphia Scrapple a Specialty Ee 
3 ge + 
gay John J. Felin & Co., Inc. | == 
4142-60 Germantown Ave., Philadelphia, Pa. Deltentnien 
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CARLOT SHIPPERS 











THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 631 Penn.Av.,N.W, 148 State St. 


HORMEL 


leofole) om te)e)}e) 





Main Office and Packing Plant 


Austin, Minnesota 























Hunter Packing Company 
East St. Louis, Illinois 






Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 





St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild’’ 


New York Office — 259 W. 14th St. 
REPRESENTATIVES 


Murphy & Decker, Boston, Mass. H.D Amiss| Oat o Ma 
M. Weinstein Co., Philadelphia, Pa. *” | Baltimore,Md. 





























The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 


Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 
> 


New York Office: 410 West 14th Street 

















Rath’s 


Jrom the Land O’Grn 


> mbm bb mb mh Md dd dd dd 





BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO., WarTERLOO, lowA 


























ot HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
of) BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 


NIAGARA BRAND 
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[ UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 
First Ave: and East River NEW YORK CITY Murray Hilt soos 


— — 
—— —<—— 


Phone Gramercy 5-3665 aan 


“The Skins You Love to Stuff” || || Schweisheimer & Fellerman 


Importers and Exporters of 
SAUSAGE CASINGS 


Early & Moor, Inc. || [| ave‘Acculabitset” “Rew Yor & x. | 


—= 


SAUSAGE CASINGS Harry Levi & Company, Ine. 


Importers and Exporters of 










































































Exporters 139 Blackstone St. Sausage Casings 
Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
iil ||_ew YORK, N. Y. CHICAGO, ILL. 
Sclected TO SEAL Scant mua 
Sausage Casings pile ge 
STOKES & DALTON, LTD. 
Attention on 5 a 
For YOUR Pork Sausage Use — = 
OUR Graded SHEEP CASINGS THE CUDAHY PACKING CoO. 














Importers and Exporters of 


we Selected Sausage Casings 


619 West 24th Place, Chicago, IIl. 221 North La Salle Street Chicago, U.S. A. 
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eat 4 Knotty Peaieas In 


Your Sausage Room! 
use 


“Casings by Mongolia”’ 









BOSTON. MASS. B 
78-80 North St. fs 
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ORIGINATED 
DEVELOPED 
ano DESIGNED ®” 


HOG CASING CLEANER UNIT 


“FRESH PROCESS’ CASING CLEANING EQUIPMENT 
was originally developed and designed by The Allbright-Nell Co. for 
the Fresh Process” cleaning system. This improved system met with 
such great favor in the large slaughtering plants that ANCO, sometime 
ago, developed the “Fresh Process’ Casing Cleaning Unit shown above 
for the smaller plants. This Unit, like the larger installations, eliminates 
the disagreeable odors and unpleasant working conditions that have 


heretofore been connected with the cleaning of casings. 


The Allbright-Nell Co. takes great pride in being the originators and 
offering this Casing Cleaning Unit No. 595 to the smaller packer who 


has heretofore found it difficult or impractical to process his own casings. 


This is another example of the industry of ANCO Engineers who are 


always ready to serve both large and small meat packers. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street re 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 








No. 595 


Adaptable to small floor 
space, this unique Unit, con- 
sisting of an ANCO Mucous 
Membrane Crusher, a Strip- 
per, and Finisher, all mounted 
over a divided galvanized 
steel tank, is found invaluable 
in the small plant. It increases 
the yield of first-grade cas- 
ings per hog. Costs are re- 
duced. Thecasings are strong- 


er and of improved color. 


Write for New Anco 
Folder No. 37 





YOU SHOULD USE 
SWIFT’S 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only. a 
making jellied meats. 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations. 


Swift & Company 


General Offices: Chicago 








